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BALTIMORE, MONDAY, MARCH 8, 1915 


AMERICAN CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 
the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
| and stand for the highest ideals both of principle and 
manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company 


Chicago San Francisco 
NEW YORK 
Baltimore Rochester, N. Y. 


Portland, Ore. Hamilton, Ont. 
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THE Canning TRADE 


The packers are realizing more each year, that 
they cannot afford to do without the Blakeslee . Zastrow’s Patent Pineapple 
Simplicity Can Righting Machine and the result ; Sizer and Slicing Machine. 
last season was that we were sold out and had to 
refuse orders. 

Why not place your order now? 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 
This machine has been in use for years; and has proven a perfect success 


It not only dues more wirk than any other machine of its kind in use, but 
turns out a better and more marketableartivle. It sizes the pine to the re- 


quired diameter to suit the can, and slices it to any desired thickness. By 

Burden & Blakeslee Mf rs inserting set of small knives, it willsegment the slice and produce what is 
9 ° termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the princinal packers of the United States, Canada, Mexico, 

Cazenovia, *’. - B; hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. 


GEO. W. ZASTROW, Mechanical Engineer 


A. K. Robins & Co., Agts. 1404-1410 THAMES STREET BALTIMORE, MD. 
Baltimore District 


WHEELING CANS 


WHEELING CANS WHEELING CANS 
are made from Prime <1 a represent the very high- 
Tin Plates throughout ae | e / est type of fruit can in 
and are strictly outside workmanship and ma- 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Whee, 
W. Va. 


Wheeling, W. Va. Wis 
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THE TRADE 


Tremendous Crops - - Year After Year 


19013 
THE SNIDER CATSUP CO.,,Chicasgo, writes. 


‘Enter our order for Thousand (1,000) pounds ‘‘Greater Baltimore’? Tomato Seed. Bolgiano’s 
“Greater Baltimore’’ produced the largest, the most Tremendous Tomato Crop we have ever had in 
our lives at Fairmount, Marion and Tipton, Indiana.” 

1914 
THE SNIDER CATSUP @O., Chicago, Writes. 
‘*‘We have been so busy with our Big Tomato Crops, we have neglected writing you m regard 
to Thousand Pounds Bolgiano’s ‘‘Greater Baltimore’ Seed for our 1915 crops. 
‘“‘We feel satisfied you are going to have a lot of good-sized orders ihis year from the canners 
of Indiana, because they have seen our fields of ‘“‘Greater Baltimore’’ growing.’” 


Bolgiano’s 


Tomato. 


Better \ Better Than| 
Stone AN Stone | 
Ever Was. = } Ever Was 


$2.00 
Pound 
Put up 
to Suit 
Your 
Needs 


We Offer a Limited Amount of Our Stock Seed Saved 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. 


wis J, BOLGIANO & SON 1% 


Growers of Pedigreed Tomato Seed 
ALMOST 100 YEARS BALTIMORE, MD. U. S. A. 


SELLING TRUSTWORTHY SEEDS 
See Our Advertisement on the Other Side 
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THE TRADE 


You Should Know 


Ask your Seedman— Point Blank—If he has a Pulp Factory on his Seed Farm, and if he saved 
the seed he is going to fill your order with, either from his awn Pulp Factory or some other seed 
growers Pulp Factory- 


Don’t accept An Evasive Answer. 


| If You Are Going To Get 


“PULP FACTORY” SAVED SEED 
You Should Know It 


Without Doubt Responsible For Many Low Yields 
Prof. J. G. Boyle, of the Purdue University Agricultural Experiment Station, writes April, 1913: 


“It can be readily seen that the quality of Tomato Seed furnish -_ by different seed firms is quite 
variable. It is well known that a considerable amount of Tomato Seed is collected annually from 
pulp used in catsup making, cleaned and sold to seed houses. en these central points it is cis- 


tributed to the tomato growers, and is without doubt responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


TOMATO SEED 


WE DO NOT PERMIT 


If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better 
Tomato Seed than Bolgiano’s at any price. 
ers have found through years of experience, that they can ited depend upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Greater Baltimore Tomato 


t=" Northen Grown—Free From Blight 


Most Carefully Selected, Most Carefully Grown, Most Carefully Saved . 


o Just For Seed 


Te Enter Our Establishment Nor Offer For Sale A Grain of Canning 
Heuse or Pulp Factory Saved Tomato Seed. 


Thousands of Critical Canners and Grow- 


Wholesale Tomato Seed Prices To lita 
Terms:- 2% 10 days 60 days net. 


Per Lb. m Per Lb. 
Maules’ Success Tomato : 


Greater Baltimore Tomato, Bolgiano’s Special aang Kelley Red or Wade Tomato Dy +A 

} Stock Seed, saved entirely from Crown Set Livingston's Favorite Tomato.. 1.25 
fruit f the most olants end fram Burpee’s Maichless Tomato .. 1.25 

the most perfect fruit carefully selected. Brinton’s Best Tomato 125 
Supply of this stock seed very limited. 2 50) World’s Fair Tomato : 7 25 

My Maryland Tomato —- DOO Bolgiano’s New Century Tomato 1.50 

My Maryland, Stock Seed - _ 2 50 Bolgiano’s New Queen Tomato 1.25 
i The Great B. B., Bolgiano’s Best... 1.25 King of the Earliest Tomato 1.75 
Red Rock, Extra Fine Stock 00s 1.50 Spark’s Earliana Tomato (Langdon 3). 1.50 

Bonny Best (Purest Stoc en Ton Tomato....... 1.25 
Livingston’s New Stone, Special Stock Seed 1.50 Dwarf Stone Tomato 150 
Livingston’s Paragon Tomato 1.25 Trophy Tomato... 700 


‘“‘John Baer’’ Tomato---‘‘The Earhest and Best Tomato on Earth.’’ $10.00 Per Pound. 


1818 


ALMOST 100 YEARS 
SELLING TRUSTWORTHY SEEDS 


J. BOLGIANO & SON 1914 


Growers of Pedigreed Tomato Seed.. 
BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side. 
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THE Canning TRADE | 3. 


TIN PLATES 


CHARACTER 


“QUALITY 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 


WASHINGTON, PA. 
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Good Fiux is an absolute necessity in your business because the public 
demands the very highest standard of purity in food products. Eureka 
Soldering Flux is especially adapted to cannery use, and in our special 
process of manufacture every objectionable impurity is removed. Its 
use in the largest and most successful canneries in the country proves 
its advantage. 


The Grasselli Chemical Company 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldg. © C.. W. Pike Company, 808 Postal Telegraph 
Cincinnati, io, Pearl St. and Eggleston Ave. Milwaukee, Wisc., Canal — = Sts. Bldg., San Fra , Cal. 

Birmingham, Ala., 825 Woodward Bldg. St. Paul, THE 'GRASSELLIC CHEMICAL CO., LTD., 
Detroit, Mich., 474.486 Hancock Ave., East. Pittsburgh, fates a4 “pldg. Main Office and Works, Hamilton, Ont. 
Boston, Mass., 70 Kilby St- Philadelphia, {7% Drexel Bldg. Branch Offices : By 

Union Court. S. O. Randail’s Son, Marine Bank Bidg., Bal- Gerrard Aves., Lage meg Ont. 
St. Louis, Mo., 112 Ferry St. timore, Md. ae St., Montreal, 


JEROME B. RICE SEED COMPAN 
Cambridge, N. Y. 


AMERICA’S LEADING GROWERS 


Canners’ Pea Seed 


Not only have we the largest acreage in 
Canners’ Peas, but we have the equipment 
to handle them and skilled experts to super- 
vise the growing crops. 


Our references are the largest and most 
successful Pea Canners in the U. S. and 
Canada. 


Our shipping station at Detroit makes a 
low rate to all points. 


ASK US FOR PRICES FOR PROMPT SHIPMENT ‘OR 
FUTURE CONTRACTS 


J pEAS, BEANS, CORN, BEET, TOMATO 
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THE Canning TRADE 


THE MORRAL CORN 


MORRAL DOUBLE HUSKER—Patented 


El Paso, Ill., Nov. 7, 1914. 
Morral Brothers, Morral, Ohio. ws 

n answer to yours of Nov. 4th regardin 
Huskers which we installed this eoanen, wis 
satisfactory in every way. 

They turn out more work than two single machines, husk 
cleaner, and take up less space. 
Yours very truly, 


Prairie State Canning Co., 
Per E. A. Selk. 


the two Morral Double 
to say that they were 


Belvidere, Ill., Oct. 19, 1914. 
Mcrral Brothers, Morral, Ohio. 
Gentlemen :— 

Replying to your favor of October 16th, wish to advise that we 
used six of your single Morral huskers this fall and they gave us 
entire satisfaction, requiring but very little attention and reducing 
the husking problem to a minimum. 

Wishing you all the success that this merits, we remain, 


Truly yours, 


HKF-VwWw. Keene-Belvidere Canning Co. 


HUSKING MACHINE 


| EITHER 
Single or Double Husker 


Single Husker 90 ears 
per minute and Double 
Husker 180 ears per 
minute. 


Read What Four Prominent 
Canners Have To Say About It 


Rochester, Indiana, Oct. 24, 1914. 
Morral Brothers, Morral, Ohio. 
Gentlemen :— 


Replying to your recent inquiry concerning your Corn Husk- 
ers which we have had in operation here for the past three years, 
we are pleased to report that these machines continue to give us 
complete satisfaction. They leave nothing to be desired, and we 
do not see how it would be possible to perfect a better machine. 
The repairs on our machines for three years have been about $15.00, 
and they are still in first-class condition. 

We made a new use of your huskers this year. Our corn com- 
menced to get wormy earlier than usual and, being short of help, 
we hit upon the scheme of feeding husked ears back through the 
husking machines, but with the ear turned the other way, so that 
the knife cut the wormy end of the ear off cleanly and with, we 
believe, less waste than when done by hand. We actually made 
better headway, in view of shortage of help, than we had been able 
to make the old way. 


Very truly yours, 
ROCHESTER CANNING CoO., 
Per F. J. Mattice, Mgr. 


Plain City, Ohio, Sept. 8, 1914 


Messrs. Morral Bros., Morral, Ohio. 


Gentlemen :— 


The four Double Huskers bought from you, we are 


state, 


and also husking all the corn we can 


Sprague’s fast lines. 


pleased to 
ve the best of satisfaction, doing all you claimed for them 


take care of on one of 


Wishing you further success, we are, 
Respectfully yours, 


Morral Brothers, 
Morral, Ohio 


Huntley Mfg. Co. 
Silver Creek, N. Y. 


| 
The Plains Canning Co., 
; Per W. F. Houser. i 


THE Canning TRADE 


CONTINUOUS COOKER 


ARE NOW SOLD BY 


ANDERSON 


that attracted so much attention at the Convention is certainly some 


PROCESSOR 


One Canner at the Convention bought eleven—he has been 
using one of them for two seasons 


‘WE CAN DELIVER PROMPTLY 


If you want the “MOST RELIABLE” 
Buy The ANDERSON 


This Cooker is Guaranteed—or no sale 


A. K. ROBINS & CO., Baltimore, Md. 
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AYARS IMPROVED ROTARY PEA and BEAN FILLER—For Sanitary ‘Cans 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiiton, Ont., Sole Agents for Canada. 
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THE Canning TRADE 


| AMS 
| Double Seamers 


The Seamer ‘for the Canner 
The Seamer for the Can Maker 


The Seamer Good for 50 Cans 
Per Minute 


6 


THE SEAL OF SAFETY . 


THE SEAMER THAT HAS AMS 
GUARANTEE 


THE EVIDENCE 


We believe you have as gord a combination of 
durability and convenience for operating as it is 
possible to bring together in a Double Seamer. 

We have had well on to 100 of these Machines in 
use during the past season. and if youcould but hear 
the very favorable comments expressed on each one. 
we are sure you would not need further expressions 
or commendations from us. 


SOUTHERN CAN Co., BALTIMORE, MD. 


We feel impelled to advise you that the No 98 AT. 
Double Seamers, a large number of which we installed 
with our pacsers this year, were universally satis- 
factory, giving a maximum output with a minimum 
of expense and trouble, and we expect to use @ great 
many more of these machines during the coming 
year. 


THE JoHN BoyLe Co., BALTIMORE, MD. 


PATENTS PENDING 


AMS No. 98 AT. DOUBLE SEAMER 


Ams No. 89 Automatic Sanitary Can Body Maker 
For Lock and Lap Side Seam, with Notcher, Edger and Soldering Attachments 


Referring to your Body-maker, three of which 

have been installed in our factory during the : 

Past seas’n, permit us to express a word of 
appreciation regarding the general merit of these 
Machines. 

It has come within our experience to try out 
some half a dozen different makes of Body-Makers, 
and we are frank to tell you that it was with some 
misgiving that we placed our first conditional 
order with you for one of these Machines. How- 
ever. the fact that two more have been added 
since this first one was placed in our factory is but 
fitting evidence of their intrinsic worth. 

We can only add that they have impressed us 
very. very favorably regarding the superiority of 
the “Max Ams Line”’. 


SOUTHERN CAN Co. 


Capacity from 70 to 125 per minute 
according to size. Will take from 234 
inch diameter to No. 10’s. 

Outside Forming Horn for Cans that 
are Lacquered on the inside. 

All important bearings are bronze PATENTS PENDING 


ea AMS No. 89 SANITARY CAN BODY MAKER 


MAX AMS MACHINE CO. - Mount Vernon, New York 


BERGER & CARTER CO., SAN FRANCISCO, CAL., Coast Selling Agents. 
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THE Canning TRADE 


STEVENSON & CO’S 


LATEST IMPROVED LOCK SEAM 


BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, Jume 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO., Inc. 
601-7 S. Caroline St. BALTIMORE, MD. 


No. 1. 


Oyster Steam — PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


The John R. Mitchell Co. 
ATLANTIC -WHARF 2639 BOSTON ST. Canning and Canmaking Machinery 
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THE Canning TRADE 


String Bean Machinery 


Mr. Bean Packer, if you wish to be as well equipped and 
want to put out as good grades of beans, obtaining these as 
simply, quickly and cheaply as the majority of our best String 
Bean Canners—you need ‘*‘Monitors’’. No doubt about this— 
we can easily prove it. The names of users of our String Bean 
Graders, String Bean Blanchers, String Bean Cutters and String 

’ Bean Fillers will show you we are, and have been, regularly 

: the best beans supplying the best of our modern equipped Bean Canneries with 
EK ih ‘Monitor’ Machines. You cannot be too painstaking in the selec- 

at the least cost per can tion of your bean equipment. Nothing less than the best is cheap- 

est. Our ‘‘Monitor’’ String Bean Story is worth while; you can 

listen to it for two cents—the price of a stamp to carry your 

letter to us, asking for our literature. 


“MONITOR” STRING BEAN BLANCHER 


The simplest of all bean blanchers. Entirely different and 
“MONITOR” STRING BEAN CUTTER much gentler in action—a machine that is blanching most of the 
fancy stock in canneries everywhere. Enormous capacity—no 


Neat, even work—a decided improvement 


in the appearance of your beans. A durable, 
ty. 25,000, oF interior parts—nothing to wear or cause trouble. Wonderful 
aos more cans, 10 hours. evenness of work. 


“MONITOR” STRING BEAN GRADER “MONITOR” STRING BEAN FILLER 


The only automatic bean grader. Scientific, accurate A great labor saver for either sanitary or standard 
work. The choicest beans. the “rat tails”, are not lost eans. The softest blanched stock put into the cans 
with this machine—a feature that places it in a class by without injury—The beans look better when the cans 
itself. Use this machine and your grades won’t “run-off” are opened’’—Very little power, care or attention. 


or become mixed. Will last for years. 


. HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent, C. J. Groat, 601 Concord Bidg., , 
Portiand, Ore. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


OF 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING . 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Practically no change has taken place in the canned 
food market of this section, either in price or condition. 
Holders and brokers are complaining that the buyers 
are pursuing a niggardly policy in their buying, a con- 
dition and a complaint that is coming from all sections 
of the country. Nowhere do the jobbers seem to show 
any desire to buy more than their absolute, immediate 
requirements call for, and salesmen’s arguments seem 
lost on them when a change from this spirit is attempted. 
It is freely admitted that the retailers are lightly stocked 
and it has been a long while since any one accused the 
jobbers of having enough canned foods of any variety to 
carry them over the heavy spring and early summer de- 
mands. 

But this apathy towards trading is not confined to 
the buying of spot stocks for immediate consumption— 
for practically every purchase is for rush shipment and 
immediate consumption—but extends to the buying of 
futures in the staple lines at least. The relatively small 
amount of fine goods annually bought for private labels 
probably has been contracted for by this time, and to as 
large an extent as usual, but other than these stand-bys 
there has not been a great amount of future buying in 
any section, nor for any line. 

On account of this there has been some effort made 
in the past week or ten days by packers to induce future 
buying, and what appear now as very cheap prices have 
been named to secure the orders. We think this a bad 
policy on the part of the canners, the while we recognize 
that many of them need some future orders on their 
books, be the prices what they may, in order to start 
their preparations for the coming season. Decidedly it 
would be better for any canner to stay out of the game 
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futures. But we don’t believe any canner is loading up 
heavily—in fact it is an open question if the total future 
buying is at all heavy, everything considered. But there 
is enough being offered to keep the future prices down 
low, and to give the buyers the whip hand. 

Future tomatoes at 72%c and future corn at 60c are 
figures that ought to be attractive to the buyers, for if 
these do not represent cost they probably will.do so when 
the new season is on, if not actual loss. Maine corn 
packers have been able to sell up their prospective pack 
at full prices, and we understand without any concessions 
in prices, but that is because Maine never packs enough 
corn to fill the demand, and buyers know that they must 
get in early even for a small share of the pack. 


At least some Indiana tomato canners have been 
given to understand that they will have to spend some 
money on factory improvements before they can pack 
tomatoes in 1915, and the same is true of many packers 
in the East, in Maryland, Delaware and New Jersey, Vir- 
ginia, etc., where the factory inspection promises to be 
severe this coming season. Such improvements will not 
add to the cost of canning tomatoes; probably just the re- 
verse, but the expense of these improvements must come 


out of next season’s pack, for the past year’s pack has not 
shown the profit that will pay for them. These things 
must be considered when the packer quotes prices on 
future tomatoes, corn, etc. 


The packer who is well fixed and can ‘stand on his 
own feet as regards the packing of his products, will 


STERILIZATION 


THE Canning TRADE 


than to load up heavily this season with low priced 


make some money next season, for without doubt there 
will be a good many factories not opened in 1915, and the 
packs promise to be small. It is in such cases that the 
“well heeled” packers make their money. For them the 
outlook is bright for good prices, heavier demand and 
good business. 

The depressing forces that have been spreading the 
miasmic spell of “don’t take any chances,” buy only what 
you need” may credit themselves with a complete vic- 
tory; for they have succeeded in permeating the whole 
mass of business with fear and dread, just what they 
aimed at. It is not complimentary to the business men 
of this country that such is the case, but when the bank- 
ers whisper it, the jobbers talk it and the politicians 
shout it there is little wonder that all men hear it, and 
hesitate. The one ray of hope lies in the fact that they 
are badly over-doing it, as usual, and it will undoubtedly 
fall of its own weight—and that before very long. Im- 
provements are beginning to show in some lines. 

Actual conditions and prices as they exist in all the 
leading markets, as well as in the Baltimore market, are 
given under their proper heading in this issue, and there 
is no need to repeat here. 


To Save Money See the 


“Wanted & For Sale” Ads 


AND SALT 


Laboratory experiments have shown that spore-bearing bacteria will not develope in 


Tomatoes and Saurer-Kraut, for instance, both usually exceed this degree of acidity 


any acid medium when the acid strength is more than ¥% of one per cent. 


and when that is the case do not require the heavy process of sterilization. N 
But if salt is used that contains a high precentage of alkali the acidity may be reduced 


below the point of safety. 


LIBERTY SALT 99.7% PURE 


Should be chosen by all canners who would avoid the constant use of high temperatures 


for sterilization purposes. 


— 


Liberty Salt contains no alkali to deplete the natural Vegetable acids; no lime to toughen 
vegetable fibre or harden vegetable juices; no mineral substance that will injuriously 


affect vegetable flavor. 


Let us send you a sample of 


LIBERTY—THE SALT 


OF QUALITY PLUS 


COLONIAL SALT 


( CHICAGO, ILL. 


AKRON, OHIO 


COMPANY 


BUFFALO, N. Y. 


431 S. Dearborn St. 5 D. S. Morgan, Bldg. 
| 
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PEA SEED 


We shall be pleased to quote you 


prices for immediate or future 


shipment as well as our contract 


growing price for Crop 1915. 


Strictly first class Quality 


ALFRED J. BROWN SEED COMPANY 
GRAND RAPIDS, MICH. 


WHITE PEA VINE FEEDER 


This illustration shows the White Pea Vine Feeder in 
operation. It is the most simple, strongest, most durable and 
best feeder on the market today. 

It takes the pea vines from the floor level, carries them 
up and places them in the viner and is the only feeder that 
will do this. 

Also handles green lima beans as well. Easy to operate 
and practically indestructible and is guaranteed to give per- 
fect satisfaction in every case. 


MANUFACTURED BY 


I. N. WHITE, Mount Morris, N. Y. 


ROLLS 


“You recommend rubber rolls—don’t these wear 


out faster and cost more than steel rolls?’’ 


NO. And at first this probable sounds wrong. But 
stop and think. Paper mills find rubber rolls last longer 
than steel and work under a pressure far greater than that 
required for husking corn. A well made wrapped rubber 
roll will last for years, but, it must be ‘““‘WRAPPED’’, not 
molded, because the semi-cured sheet rubber is wrapped 
round and round the shaft just as a small boy ‘‘wraps’’ a 
string ball, stretching it to give it elasticity, and finally 
when it is well oversize, it is put into a big‘ ‘Cooker’ or 
retort and vulcanized. Then it’s ground down to size and 
ready to go to work. ; 


If the roll is taken out of the Husker when the season 
ends, wrapped in heavy paper and put into a warehouse 
where it can’t freeze, when next summer comes and you are 
getting ready for corn, put the rolls into your Huskers, turn 
on the power and cut off the 1/64 of an inch that the air 
has vulcanized with the roll dresser which we furnish, 
and your rolls are just as good as ever. If you find some 
careless operator has shut off the feed chains, and left only 
the rolls running with a small piece of cob or butt that 
ground into the rubber, send the roll to a vuleanizer or to 
us, have the cut filled in with pure rubber gum, wrapping 
the patch on, re-vulcanize, re-grind, and the roll is as good 
as new. 


A Steel roll has to be sharp to husk, just as a rubber 
roll must be, and we get this sharpness by cutting a groove 
on its face. The dirt and grit in the husks together with 
the corn juice act as an “‘emery grinder’ and gradually wear 
off this ‘‘sharpness which pulls off the husks’. To be re- 
sharpened they must go back to the manufacturers and the 
cutting tool run over them again taking off a cut of at 
least 1/25 of an inch. 


We can furnish either rubber or steel rolls, but our experi- 
ments last Fall proved conclusively to us that rubber rolls 
remove the silk cleaner, do not bruise the corn, and are 
easier to adjust because you can set them either tight or 
loose withott damaging, but a steel roll being unyieiding, 
must be set at just the exact place it is supposed to work, 
else it will either cut itself, or, if too loose, leave the husks 
on the ears. However, ‘‘PEERLESS’’ Huskers are sold with 
either rubber or steel rolls, whichever you choose. 


PEERLESS HUSKER CO. 


No. 78 Terrace Buffalo, N. Y. 
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The New York Market 


Business quiet—Believed most jobbers are working on short supplies —Efforts being made 
to sell tomatoes—Buyers taking only the best grades of corn—Demand for Salmon 
increasing. 


Reported by Telegraph 


New York, March 5, 1915. 

The Market—Consuming demand is at least normal 
for the season and according to some advices is a little 
better. Still no very large business is being done in any of 
the staples. Most, if not all, jobbers are believed to be 
working on short supplies for this time of year, but none 
of them is disposed to place orders for anything more than 
is needed to keep his assortment of the general line intact. 
So far as future business is concerned it has lost its edge 
owing to the jobbers having a good supply. The arrival 
of several Southern brokers in this market has given some 
reason for the belief that a more aggressive campaign in 
spot tomatoes is in prospect. Trade in that commodity has 
been light for some time past, at least, so far as the Atlan- 
tic seaboard markets are concerned, though, according to 
circulars issued by the Southern brokers recently, demand 
from the interior has been quite satisfactory. The feature 
of the week was the announcement of prices on the 1915 
pack of lobster, which are from $1 to $2 a case below the 
opening quotations last year. The cut, which was ex- 
pected, is due to the cutting of European demand as a 
result of the war. In a way there seems to be a fair de- 
mand for corn on the spot, but buyers are selective in their 
ideas and show no disposition to take anythinng except 
better grades. There is still some business in futures by 
jobbers who held back in expectation of concession, but 
packers are firm in their views and show no disposition 
to shade opening prices. Reports from Norway say that 
the winter fishery on sardines has fallen far short of meet- 
ing expectations of packers, though the run of fish in late 
January and early February was large. The season usual- 
ly terminates on the first of February, but has been con- 
tinued for several weeks longer this year, so that as much 


as possible could be added to the stock to make up for ‘ 


earlier shortage. Demand has increased from Germany 
and Russia, both of these countries using them extensively 
as an army ration. 

Tomatoes—While trade here has been, and is still 
dull, holders of strictly standard stock have not tried to in- 
crease it by offering to make concessions from quoted 
prices, which are 6%74c for No. 3s and 4%7%c for No, 2s 
f. o. b. packing point. Some goods that will not pass as a 
strictly standard article with critical buyers, but good 
enough for those less captions, might be picked up here 
and there at 2%4c under these figures. It might be possible 
to buy standard No. 3 Maryland tomatoes in cap cans or 
slightly rusted tins here and there at 65c f. o. b. shipping 
point, and no sales are reported at less than this figure. 
According to advices received from Southern packers 
holders of tomatoes are looking forward with more con- 
fidence to a good spring trade and consequently some im- 
provement in the market prices. During the last month 
orders were not large, but are said to have been pretty 
well scattered through the country. As many of the farm- 
ers who grow tomatoes for canning purposes have the idea 
that all the grain that can be produced in the United 
States this year will be wanted, they are talking seriously 
of reducing their acreage of tomatoes and canners are con- 
sequently ‘pursuing a waiting policy for the time being. 
Some jobbers have begun to buy future tomatoes at to- 
day’s prices, and it is expected the demand will gradually 
intféase: 


Corn—Spot corn is moderately active in a small way, 
but buyers are seeking only the best goods to be had at 
inside quotations. More or less business is done in future 
corn, chiefly by jobbers who had held back specifications 
on requirements in the expectation of getting price con- 
cessions ,which packers have resolutely refused to make. 
There is a fair demand in evidence for corn, and as offer- 
ings by New York State packers, are small there is a 
firm undertone to the situation. Some holders of State 
corn are quoting 70c, but 2'%c is nearer the general price 
acepted by sellers. For Southern Maine style the market 
is somewhat unsetteled, with 65c factory the inside price 
named. There is a fairly good jobbing demand for stand- 
ard and fancy grades and prices are well maintained. 

Asparagus—California asparagus seems to have lost 
the edge of a week or so ago, and owing to the completion 
of purchases by most jobbers there has been little doing. 
However, on the part of packers there seems to be no 
pressure to sell futures, and on spot goods the tone in 
packing quarters as a rule is firm, as stocks remaining in 
their hands from last season’s pack are not excessive, 
while a number of them are said to be closely cleaned up. 

Spinach—Advices from the South report an improved 
demand, and holders are firm in their views. No anxiety 
to make sales for future delivery is shown by packers, and 
no general opening prices have been named, but on the 
other hand buyers show little disposition to place orders. 

Sweet Potatoes—There is a firm tone to the market 
for the best grades, but lower grades are rather easy. 
They are finding a larger outlet. 

California Fruits—A fairly good jobbing trade con- 
tinues to be reported for all varieties of California, West- 
ern and Southern fruits and prices are firmly maintained. 
Most, if not all, jobbers are believed to be working on 
short ‘supplies for this time of the year, but none of them 
seem to be disposed to place orders for anything more 
than is needed to keep up stock. 

Apples—The market continues to be reported firm, 
although demand is quiet. Some demand for No. 10 State 
apples is reported, but Southern and Western pack are 
dull. 

Pears—Ihe market contiues quiet with no price 
changes, but demand is light, with the usual run of daily 
small orders. Holdings are light and prices are well main- 
tained. 

Peaches—While consuming demand for all varieties 
of peaches is reported to be slowly increasing and the 
movement from jobber to retailer is on a largér scale, not 
much if any renewing of jobbers’ stocks is being done at 
present. Though the quotations show little, if any 
change, it is easier to buy small lots at the inside quota- 
tions. 

Apricots—These are still below Coast parity and 
there seems to be a disposition among some holders to 
shade prices in the hope of quickening movement. ‘On 
the Coast prices for immediate shipment are steady, 
though no important buying for home or export account 
is reported. 

Berries—A steady consuming trade for all varieties 
of berries keeps prices on a steady basis, and as stocks are 
in small compass, the market on most varieties is de- 


cidedly- firm. 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Body Maker No. 22 N 
Speed 125 a Minute 


‘A rigidly constructed,exceedingly simple and absolutely depend- 
able machine for economically making lock-and-lap seam can bod- 
ies. 2% to 4% inches diameter by 2 to 5% inches in height. 

Every movement from a crank or eccentric giving high speed 
without vibration and with least possible wear. Automatic blank 
feed under instant control. Precision feed (patented) used on 
blanks while passing through machine insures blanks being deliv- 
ered absolutely square and to an absolute position in the notching 
attachment and on the forming horn. This is most se and 
an exclusive feature found only in our machines. 

Crank edger—its strength and simplicity a feature of the 
machine. ; 

Notching attachment adjustable for the entire range of the 
machine, dies and punches have separate adjustments. 

The machine is arranged with jaw clutch, giving instant control. 
Soldering machine is continuous running, allowing of its operation, 
while the body-maker is at a stand-stil). All adjustments are both 
simple and convenient. 


Builders of the Complete Sanitary Line 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16 
Entire line in operation 


E. W. BLISS CO., 25 Adams Street, BROOKLYN, N. Y., U.S. A: 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


DO NOT FORGET TO WRITE ABOUT 


SEEDS 


Ask for anything you want used by Canners. . 


We are prepared to name prices for all Seeds used » 


by Canners. Write us at any time. Try us. 


Our reputation is a guarantee. 


D. LANDRETH SEED COMPANY 
Bloomsdale Seed Farms FOUNDED 1784. BRISTOL, PENNSYLVANIA. 
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Pineapples—Little can be reported in this line. Stocks LL 


are light, and sales continue to move slowly. No fresh 


information regarding the situaton seems to have been a | G be L Y 


Lobster—The event in the market this week was the 
announcement of prices on the 1915 pack of lobster. Buy- 
ers have been prepared to look for lower rates, but the hy A a W A NTED 
cut seems to have exceeded their expectations. On some 
lines the reduction amounts to $2 and others to at least $1. 
The cutting off of European consumption by the war has 


compelled packers to depend almost entirely upon home WANTED-Services of a high 
consumption for an outlet for the product. Advices from ss 
packing quarters are to the effect that producers will class man, capable of advising 
confine their output to the probable requiremets of con- : : 
sumption and that it is doubtful if pices {#11 much, if any, regarding the construction, 
below opening quotations. These as made by the large equipment and managemen 
packers are $4 for 1-pound flats, $2 for half-pound flats, quip ag . 
$2.50 for picnic talls and flats, and $1.25 for quarters. At of a large plant making Cat- 
the opening prices the demand has been, and continues , SORE 
to be, active from domestic distributors, due, some say, sup, Jams, Jellies and other 
to the quotations being so much lower than they have —e 
been for a number of years. food specialities. 

Salmon—tThe local demand for salmon is increasing, 
though as yet it involves no sizable quantities. Buyers Address in duplicate, stating 
are taking only what they need to meet requirements of . 
consumption, but are coming into the market more fre- age, experience, reference and 
quently. The tone is strong, especially on Alaska reds, compensation desired. 


few sellers of which are inclined to accept less than $1.50 
delivered New York. Columbia River chinooks and Puget 
Sound sockeyes are in small compass and firmly held, 


with a rising tendency based on demand. It is seasonably BOX A 175 
quiet on the spot and for shipment from the Coast. With a 
stock in packers’ hands light, a firm feeling on forward Care THE Canning TRADE 
shipments obtains and the spot market is steady. 
“HUDSON.” 


AUTOMATIC ROUND CAN FLANGER, No. 157 
For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making Machinery 
TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


218-230 N. JEFFERSON ST. CHICAGO 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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<<——The New Ermold Triple Labeler 


Conclusively demonstrated the feasibility of 
handling three labels at one operation, by 
a single operator. 200 dozen per hour on 
either 8 or 16 0z. bottles. 


Our Automatic Cork Feed Olive Corker——=> 


The first successful machine of its kind built. 
Model A, handling 16 to 20 corks. Model B, 
20 to 26 corks. Both machines built for hard, 
fast service, with a minimum power con- 
sumption. 


Quality Machines in every detail 


Our Circulars give interesting data 


EDWARD ERMOLD COMPANY 


Largest Manufacturers of Quality Labeling and Corking Machines 
HUDSON, GANSEVOORT and THIRTEENTH STS. 


NEW YORK CITY 
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The Chicago Market 


Demand for tomatoes shows small improvement—Futures are neglected—Illinois corn about 


out of first hands—Corn seems scarce in.all Central West—Peas attracting no atten- 


tion—Retailers hold but light stocks. 


Reported by Telegraph 


Chicago, March 5th, 1915. 


Weather—We have been favored with cool, bright weather 
all during the week, with the first continuous spell of sun- 
shine that Chicago has experienced for several months. The 


effect on business has been good and buyers seem disposed to 
brighten up and enliven their mood. Not to the extent of 
taking hold of futures freely or buying spot goods in any but 
a hand-to-mouth manner. 


Canned Tomatoes—The market demand is a little better 
and buyers are looking for bargains in No. 3 Extra Standard 
tomatoes ,and can buy them at 72%c f. o. b. cannery Indiana, 
which is cheap. Standards can be bought to better advantage 


from the Hast at 65c for No. 3 cap cans, making them cost 
721%6c per dozen, Chicago. Buyers are not disposed to follow 
the advance which has been made in the East in No. 2 size and 
are disinclined to pay more than 45 to 47% f. o. b. Maryland. 
There is no inquiry whatever for No. 10 size, and everyone 
seems to be overstocked with that size. Futures in tomatoes 
are not selling in any volume. 


Indiana canners are meeting the market freely on No. 3 
tomatoes, and are selling an occasional lot of extra standard 
sanitary No. 3 tomatoes at 47% @75c. f. o. b. cannery in In- 
diana. Some Indiana tomatoes were sold here this week at 
87% and 90c f. o. b. track Chicago for goods to grade fancy 


in fill, color and style, except not all whole, but on this grade 
buyers are so fastidious that it is hard to get a delivery that 
will pass inspection and be accepted. This grade is bought al- 
most altogether for private label and perfection is almost 
exacted. 

It is right for canners to ask and get all they can for their 
goods, but no canner should deceive himself into the belief 
that his tomatoes are fancy when they are merely extra stand- 
ard. 

Canned Corn—lIllinois canners are practically sold out of 
spot stock, and no fancy or extra standard canned corn may 
be had for immediate shipment in that State except from sec- 
ond hands. Indiana packers are not offering any corn for 
spot purposes or sale and even Ohio seems to be shy. Wis- 
consin has some corn and has been urging the sale of spot 
stock lately and has urged sucsessfully, Iam told, and has suc- 
ceeded in closing out nearly all holdings at prices which are 
below the market and without a profit to the canners. A 
considerable block of Wisconsin corn, grading near fancy, was 
sold on an offer last week at 70c Chicago, the price of which 
had been 80c cannery, why this was done I was not advised. 


Canned Peas—Jobbers are overstocked and are not buy- 
ing. Prices are of but little avail as they merely are not 
interested in canned peas and wont talk about them. I have 
heard of a few small sales made to buyers to fill in their as- 
sortments under house labels, but no buying of importance is 
reported. 

Canned Kraut—tThis article is freely quoted at 70c f. o. b. 
delivered on track Chicago for the best cure and fill shredded 
kraut. A buyer told me he could get a fine lot at 65c Chicago, 
Indiana pack, but I afterward heard that his offer was de- 


clined. 


The Convention—That second day of the convention, pub- 
lished by you this past week, was interesting. The address of 


Secretary Drake on statistics was well worthy of his reputation 
for ability and original thinking and the address of Lon. Sears 
on insurance, was the best that has been made on that subject 
from any source or by any one since the canning industry was 
started. Both addresses were strong,.practical and full of 
merit and value. 


Canned Apples.—Nothing is doing. Stocks seem to be 
ample and buyers and sellers are apart as to their views of 
values. 


Retailers Infected—The ‘‘buy what you need”’ fever seems 
to have spread its deadly influence to the retail grocers I was 
talking today to a city salesman who is also one of the owners 
and directors of the wholesale house he is connected with. I 
asked him if fetail grocers in the city of Chicago were over- 
stocked with canned foods. 


He said: ‘‘No, they are not. They have the smallest stocks 
they have had for years, but they will not buy except in a very 
eareful, not to say trivial, way. The retailer who formerly 
bought 25 cases, now buys five, and the five case buyer orders 


one or two cases. The credit departments of the wholesale 
grocery houses have got retailers scared iuto fits. They have 
been pushing them hard and writing them letters and sending 
them circulars of caution about business conditions and lack of 


employment, until retailers are under the impression that the 
country is going to the devil financially and that nothing will 
stop it. 

I think there is a whole lot of politics in it, and that the 
banks and tariff protected manufacturers are inspiring it with 
a view to the election two years hence. If they are, it is a 
most unpatriotic and stupid policy, and will react upon them 


‘heavily. I think the administration is having enough trouble 
on its hands in keeping the country out of war and holding our 
advantage of neutrality, without having a lot of political assas- 
sins attacking it in the rear and ruining the splendid business 
opportunity we now have in doing so.” 

This man is and always has been a strong stand-pat Re- 
publican and is a man of intelligence and careful observation. 

I asked him if retail grocers were having trouble with 
their collections. His reply was, No; they have got their col- 
lections and credits in good shape and have cut off all credit 
to doubtful or unemployed people. What they are suffering 
from now is “scare.”’ 

They have restricted their credits and their sales so that 
they are doing far less business than usual and are making no 
money. 

They are not meeting the market prices on canned foods 
as they are buying in a very small way, and paying high prices. 
They are asking prices that are entirely too high and are re- 
tailing canned foods at 15 cents that should be sold at 10 cents, 
and at 20 cents that should be sold at 15 cents, and at 25 cents 
that should be sold at 174%candsoonup. They hope by doing 
so to obviate the loss of volume in sales which have to a large 
extent gone to the department and downtown stores which are 


retailing canned foods at low prices, but the policy is one of 
stagnation instead of precaution. Credit departments should 
loosen up. Sugar saved wholesale grocers last year, but it 
won’t do so this year.” 

I am quoting almost verbally the words of the party. 
WRANGLER. 
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“THE MODEL SHOP” 
MICH. 


GHICAGO OFFICE — UNITY BUILDING. 


THE cannins TRADE 


WE MAKE 
PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 
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“Clipper” Green Pea Machinery 


Gives the Best Results. Simple in’ Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt Tables; In- 
dividual Picking Tables with Rubber Belt; 
Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


NET PRICES, F. O. B. SAGINAW: 
No. 7 - - $ 75.00 
No. 47 with Traveling Brushes - 115.00 
No. 147 with Traveling Brushes, extension 135.00 
Frame and Side Delivery. 


' Write For CIRCULARS AND FURTHER PRICES. 


VENTILATED HOPPER TRUCK 


For Green Peas and 
Lima Beans 


Capacity 1200 Ibs. Price $28.00 


“GIANT” ROLLER BEARING 
VINER FEEDER 


Net Price - . $100.00 


A. T. FERRELL & CO. 


SAGINAW, MICHIGAN. 


WIDE, ENDLESS 
BELT, PICKING 
TABLES 


With Clutch or T. & L. 
Pulleys as preferred,$85.00 
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CONVENTION 


THE 8th ANNUAL MEETING | 


NATIONAL CANNERS ASSOCIATION 
NEW YORK, FEBY. 9th, 10th, lith, 1915 


THURSDAY, FEBY. 11th SESSION 


National’ Canners’ Association—General Meeting 
The Amusement Features 


The Sections Endorsed—Reports of Committees—Epochial address of Dr. Alsberg—The 
Resolutions—Dr. Pratt on Export trade—The Model Cannery at San Francisco— 


The appointment of New Committees and Advisory Board—The Amusement features. 


NATIONAL CANNERS’ ASSOCIATION. 
Thursday, February 11th, 10 A. M. 


THE CHAIRMAN: We will open the session this morning 
with some committee reports. The first report is from the Tomato 
Section, H. L. Cannon, Chairman. 


TOMATO SECTION ENDORSED. 


To the President and Board of Directors of the National Canners’ 
Convention : 


I beg leave to submit the following report of the deliberations 
of the Tomato Section of this Association held Tuesday, February 
oth, 1915. As part of this report I submit a pamphlet, in which the 
subjects discussed at this meeting are set forth. 

The report of the Committee on a Standard of Quality for 
Canned Tomatoes, presented by Mr. John R. Baines, Chairman, 
— = and unanimously adopted. The standard as adopted is 
as follows: 


“Cans packed in conformity with F. I. D. 144 of the 
sound and ripe tomatoes of the run of the crop, but not 
necessarily all red. The tomatoes to be carefully peeled 
and cored and packed in the standard sizes of cans, as 
adopted by the National Canners’ Association. 


A further resolution unanimously adopted provides that all 
contracts or sales memorandums which cover transactions for 
standard tomatoes shall have the following stipulation appear: 


“Standard of Tomatoes (indication size of container) 
packed in accordance, with F. I. D. 144 and the standard 
of quality-adopted by the Tomato Section of the National 
Canners’ Association February goth, 1915.” 


In order that the work of the Tomato Sectidn should. continue 
uninterrupted, it' was moved and adopted that an Executive Com- 
mittee, consisting of the Chairman, the two Secretaries and the 
Chairman of each Committee now existing,.’be appointed to carry 
on the work of the Tomato Section during the-ensuing year, espe- 
cially with reference to such work &@s may remain unfinished. at 
this meeting. 

The report of the Committee on Statistics, presented by Mr. 
F. A. Torsch, Chairman, comprised four recommendations, which 
are as follows: 


Recommendation No. 1. 


“That the annual report of the total pack of tomatoes 
as heretofore gathered by the Secretary of the National. 
Canners’ Association be continued, except that the publica- 
tion be made as soon after the completion of the pack as is 
practicable.” 


Recommendation No. 2. 


“That a system be inaugurated to gather and report 
by a daily bulletin the sales, both spots and futures, of to- 
matoes by the packers, stating quantities, grades, sizes and 
prices, and that this work be carried on in the office of, 
and under the supervision of the Secretary of the National 
Canners’ Association at Washington, D. C.” 


Recommendation No. 3. 


“That the local canners’ associations of the United 
States and Canada be requested to gather by a system of 
weekly reports to the respective local secretaries, informa- 
tion as to 

(a) Acreage contracted. 

(b) ‘Uncontracted acreage being put out. 

(c) Crop and weather conditions. 

(d) Holdings at the beginning of the reporting pe- 
riod, and as new members join the reporting system, they 
to report their holdings on the date of entering, and 

(e) Quantities packed from week to week. 


These reports to be gathered from a date as early in the 
year as practicable, and to be continued weekly throughout 
the year until the close of packing season. his informa- 
to be handled by the respective local secretaries and reported 
back promptly and directly to local members contribt&ing 
information, and copy of same to be sent to the Secreta 
of the National Canners’ Association, to be combined with 
similar information received from all local organizations, 
and re-issued in the form of a condensed weekly bulletin, 
to a list of the members of local associations who furnished 
information.” 


Recommendation No. 4. 


“That a committee be appointed to work in conjunction 
with the Executive Committee of the National Canners’ 
Association, to formulate such plans and details as may 
be found necessary to put into execution such portions of 
the above suggestions as are directly dependent upon the 
National Canners’ Association for their successful prose- 
cution. 
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The sense of the meeting was unfavorable to the adoption of 
Recommendation No. 1 as presented. A test vote to determine 
whether the annual publication of statistics as now conducted by 
the National Canners’ Association resulted favorably to their pub- 
lication. There was,, however, evident disagreement as to the 
time of publication and an effort made to obtain a‘ concrete ex- 
pression of opinion on this point without definite result. 

Recommendation No. 2 was adopted as presented. 

Recommendation No. 3 was adopted, as was also Recommenda- 
tion No. 4. 

The report of the Committee on Inspection, appearing on page 
17 of the pamphlet, presented by Mr. E. C. White, Chairman, was 
read and referred to the Executive Committee of the Tomato Sec- 
tion. 

The report of the Committee on Cost Accounting, appearing on 
page 21 of the pamphlet, was read by the Secretary, and.on mo- 
tion was referred to the Executive Committee of the Tomato Sec- 
tion. 

The report of the Committee on Increased Consumption and 
Distribution, appearing on page 20, as follows: 

“RESOLVED, That a committee be appointed by this 
Association to co-operate with similar committees from the 
National Wholesale Grocers’ and National Retail Grocers’ 
Associations in an effort to make an exhaustice study of 
Methods of Distribution and to suggest practical means 
for that increased Consumption of Tomatoes to which they 
are so richly entitled. 

“RESOLVED, That the Tomato Section of the Na- 
tional Canners’ Association most heartily endorses the 
regulations of the Bureau of Chemistry, governing the 
packing of tomatoes and the laws of the various States, 
relating to the sanitary condition of factories, and urges 
upon the proper authorities the most rigid enforcement of 
same in order that the consuming public may be inspired 
with the fullest confidence in our products and that this 
resolution be given the widest publicity possible by our 
Association.” 


The above was presented by Mr. William Silver, Chairman, 
and adopted. On motion, duly seconded, a copy of the Resolution 
was ordered sent to the Bureau of Chemistry, Department of 
Agriculture, Washington. 

The report of the Committee on Cost Accounting, as set forth 
on page 21, was read by the Secretary, and no motion was ac- 
—_ and returned to the Executive Committee of the Tomato 

ection. 

The report of the Committee on Tomato Blight, page 22, pre- 
sented by Mr. H. L. Harrison, Chairman, was read and referred 
to the Executive Committee of the Tomato Section. 

Respectfully submitted, H. L. CANNON, 
Chairman, Tomato Section. 


THE CHAIRMAN: The next report will be from the Corn 
Section, George E. Stocking, Chairman. 


THE CORN SECTION ENDORSED. 


To the President and Board of Directors of the National Canners’ 

Association : 

The following recommendations were adopted, subject to rati- 
fication of your Executive Committee: 
ist. STATISTICS. 

That a uniform system be inaugurated in the Corn Sec- 
tion covering such items as the Committee may deem wise. 

and. COST AND ACCOUNTING. 

That a uniform cost system be presented to each corn 
canner in printed form, outlining specific accounts, with 
request that each packed adopt same so far as possible, so 
that an intelligent uniform report can be made. 

3rd. DISTRIBUTION AND CONSUMPTION. 
That a campaign be inaugurated to advertise the value 


of canned food products. 
GEORGE E. STOCKING, 
Chairman. Corn Section, 

THE CHAIRMAN: All action of the sections being sub- 
ject to the approval of the Executive Committee, under our Consti- 
tution and By-laws, this report will be submitted to the Executive 
Committee for approval. It will he filed with the Secretary. 

THE CHAIRMAN: We will now have the report from the 
Pea Section, Frank Gerber, Chairman. 


THE PEA SECTION ENDORSED. 


To the President and Board of Directors of The National Can- 
ners’ Association: 

This first report from the Pea Canners’ Section of the Na- 
tional Canners’ Association to the parent organization cannot, 
on account of its brief existence, be a record of achievement, as 
I am in hopes that its second report may be, but instead must be 
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a modest statement of the constructive work which it has in progress 
and in contemplation. 

This section, the second to be organized, was formed at the 
Hotel Pontchartian, at Detroit, at a meeting held there on October 
21st, 1914. There were present at that meeting President W. C. 
Leitsch and Secretary F. E. Gorrell, and thirty pea packers, all mem- 
bers of the National Association, representing the‘ seven principal 
pea-packing States, and also sixteen representatives of the Allied 
Associations. 

After completing the organization of the section as a branch 
of the National Association, the meeting took up the consideration 
of matters of importance to this branch of the industry, chief 
among these being the question of standards of quality. 

This subject presented many most perplexing problems, some 
of which were then solved, but others more complex in character 
are still under consideration; but it is believed that when the 
Standards Committee from this section has considered these prob- 
lems co-operating with the Joint Committee on Definitions and 
Standards of the Bureau of Chemistry, solutions may be arrived 
at resulting in workable standards that may be in due time be 
made effective. 

The matter of developing an export outlet for our products is 
also having attention by this section, and it also is considering 
other subjects in which it is interested equally with the other sec- 
ions, such as boxes, uniform discounts, etc. 

Under the wise guidance of the officers of the National Asso- 
ciation our section will attempt to work out the problems peculiar 
to its line of endeavor, and a year hence present a report of ac- 
complishment in keeping with the splendid progressive record of 


this Association. 
FRANK GERBER, 
Chairman, Pea Canners’ Section. 
THE CHAIRMAN:. The same action will be taken on this 
report. We will now have the report of the Conference Commit- 
tee and Committee on Weights and Contracts, Mr. Richard Dick- 
inson, of Illinois, Chairman. 


REPORT OF THE COMMITTEE ON WEIGHTS, 
CONTRACTS AND TERMS. 


The Committee has had two meetings during the year to-con- 
fer with the corresponding Committee of the National Wholesale 
Grocers’ Association. 

The first meeting was held in Chicago, November 12th, and 
at that meeting it was voted that the list of Conference Weights as 
published April 16th, 1913, be amended as follows: 

(a) Change Pork and Beans in No. 2% can from 

2 Ibs. 0 oz. to 1 Ib. 12 oz. 

(b) Change Baked Beans in No. 10 can from 6 Ibs. 

10 oz. to 6 lbs. 14 oz. 

(c) Change Spinach in No. 3-5” can from 1 lb. 14 oz. 
to 1 Ib. 15 oz. 
(d) Change Apple Butter in No. 3-5” can from 2 lbs. 

I oz. to 2 Ibs. 2 oz. 

(e) Add Sweet Potatoes in No. 2% can 1 Ib. 12 oz. 
(f) Add Apple Butter in No. 2% can, 1 lb. 14 oz. 
(g) Add Pie Peaches in Water in No. 3 can 1 lb. 14 


oz. 

The second meeting was held in New York on February 10, 
1915. At that meeting it was decided to approve the weights for 
evaporated milk recently adopted by the Milk Section of the Can- 
ners’ Association, namely: 


Baby size, 6 ozs. 
Family size, 12 ozs. 

Tall size, 1 Ib. no ozs. 
Hotel size, 2 Ibs. no ozs. 


Confectioners’ size, 8 Ibs. no ozs. 

The weights of salmon in No. 1 cans was discussed, and it was 
decided to recommend either 1514 ozs. or 16 ozs., according to the 
judgment of the user. 

Objection was presented to the weight of 3% ozs. for sardines. 
both in quarter oil and quarter mustard, as being too high. After 
due consideration it was decided to make no change in this weight. 

Respectfully submitted for the Committee, 
RICHARD DICKINSON, Chairman. 


REPORT OF THE CONFERENCE COMMITTEE. | 
The Committee has had two meetings during the year to con- 
fer with the Conference Committee of the National Wholesale 


Grocers’ Association. 
The first meeting was held in Chicago, November 12th. The 


subjects discussed and action are as follows: 
Return of Swells. 


The present situation in New York City was discused, and, 
the following resolution was submitted to the National Whole- 
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sale Grocers’ Association through their Conference Committee. 
“The National Canners’ Association is endeavoring to 

have the present ruling of the New York City Department 

of Health, prohibiting the return of spoiled canned food, 
rescinded. The co-operation of the holesale Grocers’ 
Association will be most helpful, and it is respectively 
asked through the Conference Committee of the two Asso- 
ciations that a resolution be passed by the Executive Com- 
mittee of the Wholesale Grocers’ Association favoring the 
revocation of the present New York City Department of 
Health regulation and the appoinment of a committee to 
co-operate with a like committee of The National Can- 
ners’ Association in presenting a request for such action.” 


The Grocers’ Conference Committee reported that this reso- 
lution was adopted unanimously, and Mr. Timms ‘was selected to 
represent their Association at any meeting for the consideration 
of this question in New York City. 

They further recommended that their membership generally 
should co-operate with the National Canners’ Association if the 
similar question is raised in other markets. 


South American Trade. 


The opportunities and difficulties of trade in canned foods in 
South America were discussed, and the following resolution was 
presented to the Executive Committee of the National Wholesale 
Grocers’ Association : 

“An effort is being made to open the South American 
and other foreign markets to canned foods. 

. “It is recognized as a business principle that the 

Wholesale Grocer will necessarily be the large factor in 

the assemblage and delivery of the same, and therefore has 

an important interest in the effort. 

“Before many of the markets can be opened the im- 
port duties, which in most instances are prohibitive, will 
have to be materially decreased. 

“To accomplish this. Congress is being petitioned to 
amend the present Tariff Laws so as to permit the proper 
branch of the United States Government to negotiate tariff 
duties offering business inducements to those countries 
which will give favorable import reductions to food prod- 
ucts produced in this country. 

“The National Canners’ Association, through the Con- 
ference Committee of both Associations, desires the adop- 
tion of a resolution by the National Wholesale Grocers’ 
Association favoring this request, and authorizing its Ex- 
ecutive Officers to work with the Executive Officers of the 
National Canners’ Association, developing favorable senti- 
ment in Coneress. looking to the suggested amendment 
of the present Tariff Law.” 


The Grocers’ Committee reported that this resolution was 
adopted uanimously, and that they instructed their attorney to 
prepare a letter to be sent to their members recommending that 
they see their Congressmen to urge early action on this matter. 


Arbitration. 


The matter of publishing the findings of joint arbitration was 
discussed. It was recommended that the report of the arbitrators 
in these cases should be sent to all three Associations—the Grocers, 
the Brokers, and Canners. 

Box Lumber Specifications. 

The discussion indicated a general opinion that the decision 
made at Baltimore last Fehruary was too hasty, and the Grocers’ 
Committee was asked for their sunport in having the railroads ex- 
tend the time for putting into effect the specifications agreed upon 
at Baltimore. so that the matter might be investigated further. A 
letter from Dr. Bitting was read. suggesting that on account of 
the great variation in strength and tenacity of various varieties and 
grades of lumber, that it would be better to have specifications 
based on strength and durability. rather than mere dimensions. 

No action was taken, but it was exnected that the Canners’ 
Conference Committee would make further investigations. 


The Trade Number of Cans. 


At the request of the Grocers’ Committee the question of print- 
ing the trade number of the can on the label in connection with 
the weight of contents was discussed. The sentiment generally be- 
ing against the advisability of doing this. no action was taken. 


Conditional and Blind Contracts. 


Contracts for the sale of canned foods, “subject to approval of 
samples when packed,” and contracts made with a broker so that 
the huyer did not know who nacked the woods and the packer did 
not know who distributed them. were discussed and condemned 
quite freely. No action was taken. 

The second meeting was held in New York February to and 
11, 1915. At this meeting the sanitation of factories was dis- 
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cussed, especially the variation in sanitary inspection and regula- 
tion in the different States. After considerable discussion it was 
recommended to the National Canners’ Association that their Com- 
mittee on Sanitation urge the adoption of uniform laws respecting 
sanitation and inspection. 

At these meetings there were also present representatives of 
the National Association of Box Manufacturers A report was 
made of the establishment by the last-named Association of a la- 
boratory for testing boxes and box material, and also a report of 
a considerable number of tests which have already been made by 
this Association and others. After discussion the attached reso- 
lution was unanimously adopted. 

__ Informal conference with representatives of leading Eastern 
railways have resulted in the assurance to our committee that no 
further action will be taken by these railroads without further 
consultation with our committee. 

Respectfully submitted, 
RICHARD DICKINSON, Chairman. 


The Resolution. 


Whereas, The specifications for sawn lumber boxes, approved 
at the Baltimore Convention of the National Canners’ Association 
made no provision for the varying strength of different kinds of 
lumber; and, 

Whereas, The Committee D-10 of the American Society for 
Testing Materials, the National Association of Box Manufactur- 
ers, and certain individual box manufacturers (believing that box 
specifications should be based on strength and durability rather 
than mere dimensions) have already undertaken an extensive series 
of tests to determine the comparative strength and holding power 
of the various kinds of lumher commonly used for boxes, and 
thence to suggest proner svecifications for each variety; and, 

Whereas, The railroads in certain territories are contemplat- 
ing the incorporation of the Baltimore specifications in their tariffs, 
to take effect Tuly 1, Tots; and, 

Whereas, This condition is causing hardship to certain box man- 
ufacturers and inconvenience and unnecessary expense to many 
canners; therefore. be it 

Resolved by the members of this ioint committee, composed of 
the representatives of the National Wholesale Grocers’ Association. 
the National Association of Box Manufacturers. and the National 
Canners’ Association. that we request the carriers interested to 
withhold the publication of any specifications for canned foods 
boxes until tests can be made on a scientific basis and the re- 
sults compiled for their guidance. In any event, to be not earlier 
than Julv 1, 1916. it being understood that in the meantime the com- 
mittee will use everv effort to furnish this information at the earli- 
est possible time, and all these organizations will use their influ- 
ence to secure the use of adequate packages. 

Signed : 
For National Ass’n of Rox Mfrs,, 
F. C. GTFFORD. 
For National Wholesale Grocers’ Ass'n, 
T. S. VALLETTE, 
For National Canners’ Association. 
RICHARD DTCKTNSON. 

THE CHAIRMAN: The report will he filed. We will now 
have the revort of the Committee on Scientific Research, Henry 
Burden, Chairman. 


Third Annual Report of the Committee on Scientific Research of 
the National Canners’ Association. 


The laboratory of the Committee on Scientific Research of the 
National Canners’ Associations has completed the second year of 
its existence, although it has actually been installed but 14 months 
in its present quarters at 1739 H Street, in the City of Washing- 
ton, 
In this time. however. the benefits accruing to the National 
Association from the existence of this well-designed institution _ 
have heen of immeasureable value. 

The conception of the founders of the laboratory was that it 
should be an organization of lofty ideals; that it should work for 
the advancement of the canning industry solely on the basis of 
continual improvement in the quality of products and conditions 
of manufacture. 

» How well this result has been achieved is evidenced by the 
confidence and cordial attitude of all authorities in charge of the 
enforcement of fond legislation, both National and State. Frequent 
commendatory notices in the press of the country also bear wit- 
ness that the laboratories have the approval of the nublic. 

It is a great satisfaction to feel that. at this time, when the 
auestion of food supply is one that is wonermost in the minds 
of all thinking neonle, the National Canners’ Association is equipped 
with adequate facilities to direct production along lines of the high- 
est character. Scientific investigations of the character undertaken 
bv the lahoratorv are of necessitv relatively slow, and a majority 
of those in hand are as yet unfinished. Several bulletins, cover- 
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ing completed investigations have, however, been published and 
copies sent to all canners in the .United States. The titles follow: 

Bulletin 1. Some Safety Measures in Canning Factories, by 
A. W. Bitting. 

Bulletin 2—Bulletin on Swells and Springers; an address by 
W. D. Bigelow before the Association of National and State Dairy 
and Food Departments. 

Bulletin 3—A Preliminary Report on Tomato Pulp, giving the 
results of work done by the laboratory, with suggestions for the 
pack of 1914, by W. D. Bigelow and F. F. Fitzgerald. 

Several of the investigations of the laboratory have been com- 
pleted or advanced to sucn a stage that it is thought advisable to 
publish reports in bulletin form. Some of these reports are in 
press, and all will be printed and ready for distribution within a 
few days. . 

Buuetin 4.—Discussing the technology of the canning of a 
number of fruits and vegetables, giving, among other matters, 
amount of fill, the weight of drained solids in cans, and data re- 
garding the temperature of processing and time required for 
same to reach the center of the can, by A. W. Bitting. 

Bulletin 5—Methods for the Examination of Evaporated. Milk, 
by W. D. Bigelow and F. F. Fitzgerald. An error was pointed out 
in the methods usually employed for reading the modifications of 
the Babcock method, as applied to the examination of evaporated 
milk. Even when correctly read the results are only approximate. 
It is believed that exact results can only be secured with the Roese- 
Gottlieb method. 

Bulletin 6—A Cause of Dark Color in Canned Corn, by W. D. 
Bigelow and H. M. Miller. When a plant is shut down for sev- 
eral days, the first corn through the line is of a dark color, resem- 
bling the corn of the trial run at the beginning of the season. This 
color does not appear in the cookers or in the can before seal- 
ing, but develops during processing. It is found to be due to a 
minute trace of copper, amounting usually to from one to three ten- 
thousandths of one per cent. It 1s suggested that all portions of the 
canning machinery that come in contact with the brine, or with 
the corn after admixture with the brine, be carefully tinned; also 
that whenever a line lies idle for more than one day, the first corn 
through be kept in small batches, with frequent cuttings for ex- 
amination after processing. 

Bulletin 7—Specific Gravity and Solids in Tomtato Pulp, by 
W. D. Bigelow and F. F. Fitzgerald. 

This bulletin is a continuation of the preliminary report pub- 
lished as Bulletin 2. Several experimental runs were made with 
tomato pulp during the season and the resulting samples were ex- 
amined in the laboratory. Analytical data are given in the bulle- 
tin which will be of considerable value to chemists examining to- 
mato pulp. Tables are given which show a more exact relation 
than was supposed to exist between the percentage of solids and 
specific gravity of tomato pulp and the percentage of solids, spe- 
cific gravity and index of refraction of the juice filtered from 
tomato pulp. A modification is suggested of the method common- 
ly employed for the determination of specific gravity in pulp. This 
method makes possible a much more exact determination than has 
heretofore been possible, and at the same time is entirely practi- 
cable for factory conditions. The bulletin also gives tables by 
the use of which it will be possible for manufacturers to ascertain 
by the depth of the pulp in their kettles as determined by a gauge 
stick, the point at which the boiling should be stopped to secure a 
pulp for specific gravity of 1.035 or 1.040. This method is more 
practicable than any that has been suggested heretofore and at 
the same time yields results more accurate than manufacturers of 
pulp have thus far been able to secure. 

Bulletin 8—The influence of Seasonable Variations and Blight 
on the Composition of Tomatoes, by W. D. Bigelow and F. F. 
Fitzgerald. 

Analytical data are given showing the variation in composition 
of several varieties of tomatoes throughout the season; also of 
blighted tomatoes and of normal tomatoes at various degrees of 
maturity. 

There are also a number of investigations in connection with 
which the work already done is considerable, but not sufficient to 
warrant a report at this time. Among-these are the following: 

1. The use of cannery by-products. 

Samples of cannery by-products have been secured for the 
purpose of determining whether it would be practicable to utilize 
them, and if so, for what purpose they can be most advantageously 
used. The work on this subject will be completed in a few weeks 
and the study of the results will disclose whether they shall be 
published before the coming season or merely used as a basis for 
further experimental work. 

2. The Influence of the Iron Content and the Hardness of 
Water upon the Quality of Canned Foods. 

Several experimental packs have been put up during the last 
season and are now being examined. While the work has not yet 
progressed far enough to warrant a definite statement, it appears 
from preliminary study that the hardening influence of such wa- 
ters has been greatly overestimated. The work on the experi- 
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mental packs will be completed and the results published within 
two or three months. 

3. Lhe Siuay of the Action of Canned Foods on the Con- 

tainer,. 

Work on this subject is being extended to include the action 
of various toods on tne iron of the container, and aiso the rela- 
tion of the Composiuon ot various toods to pinholing and spring- 
ers, due to hydrogen. It is hoped that this work wul attora data 
eventually trom which we may determine the character of tn 
plate best adapted to tin cans tor each variety of canned foods. 

in addition to the foregoing, the laboratory has investugated 
numerous cases of spoilage and detects of manufacturer, and has 
in many cases been able to solve the problems involved. 

The financial statement of the laboratory for the year ending 
June 1, 1914, is as follows: 


Disburséments. 
Expenses of Members of Committee........ 
Othce Expenses and Supplies............. 
323.25 
Receipts. 

American Sheet & Tin Plate Co..............00. $3,750.00 


one-half of which is to be paid by the Publicity Fund and the re- 
mainder by the American Can Company and the Continental Can 
Company in the proportion of two and one. : 

The figures are: 


Cash actually received from American Can Co.. $8,000.00 


336.43 

The cost of operation for the year ending June 1, 1914, was 
somewhat less than expected, as all departments of the laboratory 
were not in full operation, 

In concluding this report the committee desires to emphasize the 
fact that the complete study of canned foods involves work on three 
distinct lines, viz. : 

Chemical. 
2. Bacteriological. 
3. Physiological. 

Up to the present time only the first and second of these have 
been objects of consideration. During the past year, however, it 
has become increasingly evident that the physiological line must 
sooner or later be seriously reckoned as of no less and perhaps of 
more importance than the other two, and that means should be pro- 
vided for extending the work in this direction. Proper assistance 
for this, both in personnel and equipment, would cost probably 
$10,000 per year, but no funds in this amount could possibly be 
provided for use in other lines, that would furnish the industry with 
even a small fraction of the desirable publicity that would result 
from accurate knowledge of complete physiological data on the 
dietary influence of canned foods on human life. 

Respectfully submitted, 
(Signed) HENRY BURDEN, Chairman. 
H. A. BAKER, Secretary. 
Committee on Scientific Research. 

THE CHAIRMAN: I wonder if we realize the full im- 
portance of this committee report, whether we fully appreciate 
the tremendous step forward that a trades association has taken 
when it discusses so publicly questions of this kind, “Dark 
color in corn,” scientific questions, important questions, those 
which have always been shrouded in mystery. 

The general public has been under the impression that the 
preparation of canned foods was a mysterious process, instead 
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of being taken into our confidence and informed that in the 
preparation of these foods the greatest care is exercised, no 
preservatives are used, no coloring matter, nothing but the 
pure, fresh products from the fields, sterilized by heat, but that 
many difficulties that are met with are those that we must 
solve in a scientific way; that we are anxious to solve them; 
that we are employing the best scientific help; that we have 
opened up these matters to the government; that the govern- 
ment is assisting us and doing all that it can in solving these 
difficulties; and that the honesty of purpose of our Association 
is recognized, is best evidenced by the fact which the public 
and the officials—the confidence which they have in this Asso- 
ciation. 

We are honored this morning by the presence of Dr. C. L. 
Alsberg, Chief of thé Bureau of Chemistry of the Department 
of Agriculture, and he will speak to us now, and I take pleasure 
in introducing him to you. (Applause.) 


Address of Dr. Carl L. Alsberg. 


The Food and Drugs Act is not merely a consumers’ act, 
but also a manufacturers’ act. Not merely the consumer is 
benefited by the rigid enforcement of that law, but also the 
honest manufacturer, who is protected from unfair competition. 

I feel that this year I am acquainted with you, and can 
talk to you in a different way; a little family talk about certain 
matters that are of the greatest interest and importance to all 
of us; technical matters, of interest primarily to you as manu- 
facturers. I propose to discuss hygienic matters. 

First of these is the question of sanitation in the factory. 
Many of you have plants which vie with a hospital ward in 
cleanliness and neatness, but some do not reach this ideal by 
a good deal. My experience and the experience of the inspec- 
tors who assist me in the work of the Bureau has been that 
when the conditions are not what they should be, it is the 
result of a misunderstanding of what the term “cleanliness” 
means, and not any willful intent to be not clean or to put out 
a product that is not clean. 

The trouble is that the canning industry is new—it is not 
much over half a century old. With many other food indus- 
tries it was transferred from the home kitchen to the factory. 
We have been for half a century or more undergoing a revolu- 
tion in our methods of feeding ourselves, and more and more o 
the processes which were formerly done in the home are being 
transferred to the factory. Many of us regret that condition, 
but regrets will not stop the course of events and we must be 
prepared to face a continual change and revolution in the man- 
ufacture of food products. In making that transfer, the man- 
ufacturer has applied the same methods that were used in the home 
in the factory. Now, these methods are not applicable, and 
what is cleanliness in the kitchen, what is good enough for the 
housewife, is not good enough for the factory. 

The real principles of cleanliness are like those that have 
become a matter of routine in the hospital ward. I do not 
mean to imply that you have to have your buildings built with- 
out any corners and have disinfecting apparatus and that sort 
of thing around, but in a way the same principles must be ap- 
plied to your factories, and they are perfectly simple and in- 
expensive to apply. 

There -is an industry which has had a history somewhat 
similar to the history of your industry, only its change from 
the home and the kitchen to the factory happened some cen- 
turies ago—the industry of brewing. Some hundreds of years 
ago beer was manufactured at home. Every farm house in 
northern Europe grew its own barley, made its own malt, grew 
its own hops, made its own beer. But economic reasons forced 
that industry to change from a house industry to a factory 
industry some centuries ago. In consequence, that industry 
has centuries of history behind it which you gentlemen as yet 
have not, and in the course of those centuries that industry 
has learned exactly what is necessary for a cleanly product. 

That industry has a greater incentive for absolute cleanli- 
ness in the factory than the canning industry, in that any slop, 
any uncleanliness in a brewery ruins the product and spoils the 
flavor. Brewing depends upon the growth of a very definite 
plant in the extract of malt, yeast, and it necessary that only 
this one species of plant should grow in that malt extract. 
The brewer is constantly subjected to the danger that some 
other plant may grow in his wort, and then he gets a product 
which is bad in flavor and unsalable. Only by exercising the 


greatest cleanliness to prevent the infection of his product with 


some strange yeast or mould can he be sure of putting out a 
uniform and satisfactory product. 

Until a few years ago there was really no incentive for 
the canner to develop a technique similar to that which the 
danger of losing his beer through spoilage compelled the. brewer 
to develop, but the passage of the Food and Drugs Act gave to 
those canners paying no attention to this matter the necessary 


incentive, and | am glad to say there has been an enormous 
stride forward in the sanitation in canning factories. 

It is really an exceedingly simple matter to observe the 
necessary precautions in a plant. Some time last summer we 
had a communication from a manufacturer of pulp, and it was 
in such a tone that we almost expected to see tearstains on the 
paper. He said he had a model plant, he bought the best toma- 
toes, and he sorted them thoroughly, and hic _bacteriologist, 
who was controlling his plant, turned in accounts that he would 
rather not tell us about, because if he told us we might seize 
some of his goods, and he wondered what he could do. He 
did everything he could think of. 


Machinery Must Be Get-at-able. 


Following the policy of the Department that it is better to 
cure an evil without prosecution than to make a record for max- 
imum notices of judgment, we sent an expert to this man’s fac- 
tory, because it was quite evident the man was thoroughly 
straight and sincere. Our expert reached the plant. it seemed 
an excellent plant. The sorting was being done adequately, and 
in the making of pulp for catsup, the most important step in the 
whole process is adequate sorting, so that you are quite sure 
little decayed material gets into your product. 

An investigation of this man’s equipment showed that his 
crushing box was not being properly cleaned, although superficial 
inspection showed that it seemed to We found a series of 
wooden piping that you could not get at, through which the 
pulp was pumped or allowed to flow; tanks placed under the 
machines in a stationary way where you could not see whether 
they were clean or not, that you could not get at; a lack off 
stift brushes and similar cleansing devices. Our expert took a 
sample of the material that covered the surfaces of the crushing 
box and found in that—not the product that was’ going through 
the crusher, but the material that was clinging to the sides of 
the box—that the number of moulds in that material was more 
than he could count under the microscope. The material that 
he could scrape off the wooden pipes had an enormous number 
of moulds, over four thousand yeasts and over a million bacteria. 
The catsup which was being made contained a count of forty- 
five moulds, seventy-five spores and about fifty million bacteria. 
He showed the men how to keep the place clean. He made them 
make the tanks so that you could get at the inside; he made 
them arrange the pipes so that they could be cleaned out. The 
total expenditure was probably not twenty-five dollars, and the 
amount of labor was insignificant, much less than they had been 
putting on keeping the place clean before. They were applying 
their efforts to the places in the plant that were easy to get at 
and overlooking the dark corners and covered places. 

The first day after they had their first cleaning the count 
was worse, because they loosened everything up so that a certain 
percentage of the material clining to the wall of the tanks and 
pipes was washed off. The second day the count came back to 
what it was before the cleaning had taken place. On the third 
day they were down to thirty moulds, twenty-one yeasts and 
spores and nine million bacteria. And after they were cleaned fifteen 
or twenty times they were down to fifteen moulds, seven yeasts 
or spores and seven million bacteria. The total cost was not 
$40 or $50, and when the plant had been revamped so that every 
dark corner and every hidden spot that could be gotten at there 
was less work to clean it than before. 

Most of the trouble that you gentlemen have been having in 
connection with the tomato pulp can come from two sources; 
one is that you have not sorted properly, and the other is that 
your plant is so constructed that you cannot get at every dark 
corner. 

Experts Necessary. 


Another difficulty you gentlemen are having is based on the 
fact that there are only a limited number of people who might 
called professional canners. Until recently atmost anybody 
who had some administrative ability might be used as a manager 
of a cannery. Sooner or later your industry will come down to 
the point of training people for the management of the can- 
neries. To go back again to the brewers: Everything that 
they have done has been for practical reasons. If they keep 
their breweries clean it is because if they do not they ruin their 
product and lose their trade. In the same manner the brewers 
have found that if they want to have people run their plants 
they have to train them, and brewing schools have been old in- 
stitutions. They have been training brewers abroad I do not 
know how long, but certainly for seventy-five years. There are 
brew schools in this country. I do not think any of us will, for 
a moment, believe that it takes less skill and less brains to make 
a series of canned foods than to make beer. I, for one, think 
that it takes more skill to run a cannery, putting out a large 
number of different products. 

I feel confident that the time will come when you gentle- 
men will want to employ people whom you can train for your 
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business. You cannot build one enormous plant that will handle 
the product of a whole State; you have to have more or less 
smaller plants scattered where your raw material is. 

I do not believe that the problem of training those people 
will be solved by getting a university or an agricultural college 
or a technical school to give courses in industrial canning. You 
gentlemen do not want scientists for your plants. You need 
the help and advice of the scientists, but you cannot employ a 
scientist for every tomato pulp plant. You need in your in- 
dustry men of the same type of training and education as the 
average brewmaster; a man who has learned how to make beer, 
but a man who need not necessarily be trained to make a 
chemical analysis. You need chemists and bacteriologists, but 
not for each plant everywhere. I should not wonder if some 
day you will find it necessary in connection with your scicntific 
laboratory to establish a training school for the men who will 
run your plants. 


Dietetic Value of Canned Foods. 


The third point I wish to discuss is the question of the value 
of canned foods in the diet. I see in scientific literature of the 
day a certain amount of information which, in the hands of 
the laymen, might be converted unintentionally into misin- 
formation. 

There have been in the literature some uncritical state- 
ments about canned fopds: that canned foods were not entirely 
wholesome because in the process of canning certain valuable 
ingredients may have been altered. Now, whether that be true 
or not, the argument only holds true of any diet in which a 
single definite article is the main or sole article of diet. 

The fishermen of Newfoundland become diseased in the 
course of the winter because they live almost exclusively on 
wheat flour. Are we going to cease eating wheat flour because 
if you eat nothing but wheat flour you are going to be sick? 
That is the argument with reference to canned foods. The fact 
is that no diet that is one-sided, that lacks variety and lacks 
change is wholesome, and in making it possible to vary the 
diet, to give a wide range of foods, the canning industry has 
done as much as any industry, because it has made it possible 
to vary the diet at all seasons of the year. 

The psychic factor in diet is one of the most important 
that we have to deal with. It is not for nothing that we put 
on, in some parts of the world, our best clothes when we go 


down to dinner; the psychic effect of the expectation of some- ~ 


thing good to eat, “watering of the mouth,” is a real and val- 
uable physiological phenomenon. And so the variation in the 
diet is one of the most important things in keeping the average 
man in sound and good health. And canned goods in con- 
nection with refrigeration are the two most important factors 
in making this variation in the diet possible—in winter, in 
strange corners of the earth, and in times of stress, such as the 
. Belgians, for example, are undergoing today. 

A century ago, even had we had steam transportation and 
steam vessels that cross the ocean in the time that they do 
now, it would have been quite impossible to have afforded the 
Belgians even such measure of relief as they have today. But 
such an industry as that of canning, of refrigeration, of desic- 
cation, has made it possible, and the famines which were a 
common thing in the Middle Ages we shall never see again. 

Those are the three points that I wish to present to you 
gentlemen in this talk. It is a very simple thing to keep your 
factory in such shape that you will have no trouble with con- 
to train your micro-organisms. You need some system to train 
your people to run your factories for you, and, third, you need 
not be afraid in regard to the status of your products in the diet, 
since they make the varied diet possible, which is one of the most 
important things in nutrition that we have to look out for. 

MR. HENRY BURDEN: I think we have all listened to 
the most extraordinary speech in the history of this Association. 
A few days ago, at the opening session here, it was remarked 
that a tin can was one of the things’ that many people regarded in 
the light of—well, at least not a very elevating light; it was 
always tied to the dog’s tail (laughter), and a few other sug- 
gestions were thrown out, and that on the part of some of our 
representatives here. 


Now, Dr. Alsberg has pointed out clearly to me the way to 
make it impossible hereafter to degrade the tin can, or, in other 
words, the habit of tying the tin can to a dog’s tail. In fact, 
he has made it apparent how we can make it a distinct honor 
that the dog should have the tin can tied to his tail. I some 
years ago became interested in the profession of agriculture. 
It was not called “profession of agriculture” at that time; it 
was called farming, and a farmer was pictured in Puck and 
Life and Judge and a few other celebrated weeklies as the 
gentleman with the long whiskers and pecular physiognomy, 
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business, when you will not want to experiment with men who 
have not been trained to run your plants; and need for such men 
is particularly great because you cannot centralize the canning 


and with always a little bit of derogation attaching to his pic- 
ture. Today I think that the farmer is regarded with some 
degree of respect in the United States. The things that have 


. helped to put him in that position have been the agricultural 


colleges, and the elevation of the profession of agriculture to 
rank with the profession of medicine—I will not say the pro- 
fession of law, because I think it over-ranks the profession of 
law very considerably (laughter), but the profession of medi- 
cine and other proefssions that we were taught were the pro- 
fessions. 

Now, Dr. Alsberg has clearly pointed out the way to put 
men into the profession. That is a professional matter, gen- 
tlemen. You have to bide the time when you can leave this 
business to- Tom, Dick and Harry, to permit your factory to 
be run by anybody that comes along because he is a cheap 
man and can be hired for six hundred dollars a season. You 
have gotten by that point. You have reached a point now 
where, through the efforts of the scientific men that have been 
connected with your industry, your industry is on a basis where 
it never has stood before, and Dr. Alsberg’s remarks clearly 
point out the fact that trained men are needed to conduct the 
establishments; and this result is so apparent from his remarks 
that even the most elementary person here can appreciate it. 

And in his last point, in regard to this physiological dis- 
cussion that has arisen, if you will refer to the report of the 
Committee on Scientific Research, you will see that they have 
anticipated this very thing, and that is through the sugges- 
tion of the men in charge of that laboratory. 

Now, I submit, Mr. President, this is something of an epoch- 
making time in this industry, and I think we ought to be con- 
gratulated. If there is no objection, I would like to move a 
vote of thanks to Dr. Alsberg for putting before us some ab- 
solutely novel and uplifting ideals. (The motion was seconded.) 

THE CHAIRMAN: Before putting that motion, however, 
T just wish to supplement Mr. Burden’s remarks by a few of 
my own, that it is remarkable here this morning, at this meet- 
ing, to listen to a strong practical address and not hear one 
word said of legislation. It reminds me of a favorite statement 
of an old pastor in our town who said the Church was in greater 
danger from within than from without. We are in no danger 
from without. If there is any danger, it is from within, and 
there has been touched upon this morning something which is 
very important in the canning industry and shows the tre- 
mendous strides that we are taking, and that is the personal 
element in cleanliness, regardless of all statutory regulations; 
it is the personal element in cleanliness, and we must have 
those men in the canning industry who know dirt when they 
see it, and they must be educated. (Applause.) 

Now, there will be a rising vote of thanks to Dr. Alsberg 
for his splendid address and suggestion. All in favor of that 
motion will stand up, please. 

(All stood amid loud applause.) 

Motion was made, seconded and carried, that the address of 
Dr. Alsberg be printed in pamphlet form and sent to every known 
packer in the United States, members of this Association, and also 
packers who are not members of this Association. 

CHAIRMAN: Our next business will be a report of the 
Resolutions Committee, Mr. Haserot, Chairman. 

MR. HASEROT: In reading the following resolutions, 
if there are any objections or alterations kindly make them as they 
are read, otherwise we will consider them approved and go on. 


REPORT OF COMMITTEE ON RESOLUTIONS. 


Resolved, That the members of the National Canners’ Asso- 
ciation express their earnest appreciation of and thanks for 
the many courtesies that have been extended to them by the 
City of New York, through its Merchants’ Association, Hon. 
J. Purroy Mitchell, Mayor of the city; the New York news- 
papers, the food distributing interests of New York City, and 
to Mr. John R. Young, Convention Manager, and Secretary 
Mead, of the Merchants’ Association, who have been especially 
kind and zealous in arranging the matters pertaining to our 
convention. 

The Speakers. 


Resolved, That we extend our sincere thanks to Dr. C. L. 
Alsberg, Chief of the Bureau of Chemistry of the United States, 
for his excellent address to our convention, and that we also 
agree to continue our earnest support of his commendable ad- 
mihistration of the National Pure Food Laws; that we also 


‘hereby express the thanks of the Association to the Rt. Rev. 


David H. Greer, Mr. O. B. McGlasson, Dr. F. H. Jastremski, 
L. A. Sears, W. C. Langbridge, Richard Dallam and all others 
who have by their addresses and interest in our Association’s 
convention assisted in making possible its success. 

Resolved, That we hereby make known to the Machinery 
& Supplies Assocjation, the National Canned Food & Dried 
Fruit Brokers’ Association, and the National Wholesale Grocers’ 
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Association that we continue, in the fullest possible measure, to 
recognize and appreciate the great help received from each and 
all of said organizations and that we earnestly desire a continu- 
ation of the cordial relationship now existing between those 
organizations and the National Canners’ Association. 

Resolved, That we extend our thanks to the ladies of the 
National Housewives League of New York City, and all others 
who have assisted in entertaining the visiting ladies of the 
convention. 

Resolved, That the thanks of the Association be tendered 
Mrs. Julian Heath, Founder and President of the National 
Housewives League, for her able and entertaining address to 
the convention, and for her very kind endorsement of the 
character of the canned foods which is offered to the consum-~ 
ing public. 

Resolved, That the selection of the location of the next 

annual convention of our Association shall be, as in the past, 
left to the presidents of the three allied associations, with power 
to act. 
Resolved, That the thanks of the Association be tendered 
the Research Laboratory of the National Canners’ Association 
at Washington, under the supervision of Drs. W. D. Bigelow 
and A. W. Bitting, and it is recommended that the functions 
of the laboratory be broadened to include commercial work to 
be done for members of the Association. 


Ss. F. HASEROT 
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Resolved, That he thanks of the Association be tendered 
the officers, the Board of Directors and the Executive Com- 
mittee of the Association for their zeal in so efficiently manag- 
ing the affairs of the Association during the past year. 

Resolved, That we endorse the resolution passed by the 
Executive Committee upon the death of Director J. Lucian 
Moomaw, as follows: 


Whereas, Almighty God, in His Divine Wisdom, has 
taken from our midst Mr. J. Lucian Moomaw, a man o 
sterling worth and integrity, who has attained a position of 
honor and respect in his native State of Virginia; 

Whereas, Mr. Moomaw was an active and influential 
member of our Association, and an honored member of the 
Board of Directors; 

Resolved, That we extend to the family, friends and 
business associates of Mr. Moomaw our siucere sympathy 
in their great loss and bereavement. 

Frank L. Deming. Divine Providence has seen fit to take 
from our midst our beloved friend and associate, Mr. Frank 
L. Deming, whose participation in the affairs of the National 
Canners’ Association for the past several years has been of so 
great and lasting value; and 

Whereas, The passing of this great and good worker in our 
behalf is sincerely and deeply regretted by all who knew him 
personally, and by the Association as well; therefore, be it 

Resolved, That this Association in convention assembled 
hereby formally and earnestly express our deepest sympathy to 
the family, many friends and business associates of this big 
and lovable man, of such broad conception: And further, that 
. copy of this resolution be sent to the family of this gen- 
tleman. 

_ Whereas, During the past year we have’ seen the organiza- 
tion, under the authority of the By-Laws of the Association, of 
the pea, tomato and corn sections of the National Canners’ 
Association; and whereas such sections have already held meet- 
ings which have been profitable to the canners interested in 
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their respective lines, and indications point to the continued 
increasing effectiveness of these sections; ys 

Resolved, That the officers-of the respective sections be ¢on- 
gratulated upon the progress made and good already accom- 
plished; and further, that all canners be urged to support the 
work of these sections in the fullest possible manner. 

Resolved, That we extend our thanks to Mrs. M. V. Ter- 
hune, lovably known as Marion Harland, for her presence at. 
our convention and her very kind remarks thereto. 

Resolved, That the National Canners’ Association endorse the 
proposal of the National Wholesale Grocers’ Association, submitted 
to this Association by their Mr. Drake, which proposal provides for 
an educational campaign which is to be undertaken by the National 
Wholesale Grocers’ Association with a view of securing the ultimate 
adoption in the United States of the metric system in place of our 
present of weights and measures. 

Resolved, That we again extend our thanks to the concerns and 
organizations which have so willingly and unselfishly continued to 
furnish the financial assistance necessary to make certain the 
continuation of the great and good work of the Research Labora- 
tory of the National Canners’ Association. ; 

Whereas, The Canners of the United States are very desirous 
of opening up an export trade in canned foods, and whereas wé 
hereby recognize the excellent work already done by the com- 
mittee of the Association which has this matter in charge, ‘espe- 
cially the services in that regard rendered by its chairman,’ Mr. 
Charles H. Bentley, of California 

Resolved, That the Association continue in this direction and 
urge upon every one interested in the industry the importance of 
carrying to the Congress of the United States, through its Sena- 
tors and Representatives, the necessity and desirability of such 
legislation with respect to the tariff laws as will eventually adjust 
the present prohibitive duties levied on canned’ foods by foreign 
countries. 

' Whereas, The National Canners’ Association has during the 
past year grown vastly in the sphere of its extended operations, 
and has in all respects accomplished in the fullest manner the 
many objects undertaken; 

: Whereas, In a great measure, this distinct success has been 
due to the wonderfully efficient service so graciously rendered by 
the President of the ‘Association, Mr. William C Leitsch, who has 
so wisely guarded and advanced the interests of the Association: 

Resolved; That we hereby express our sincerest thanks to Mr. 
Leitsch, and assure him that our appreciation of his efforts is of the 
very fullest kind. 

Resolved Further, That a copy of this fesolution be spread 
upon the records of the Association as a permanent’ record of our 


esteem. 
S. F. HASEROT (Chairman), © 
F. J. MATTICE, 
W. R. OLNEY; 
GEORGE E. STOCKING, 
E. E. CHASE, pier 
C. WINTERS, 


The resolutions were adopted as read. 

Here an invitation was extended all cannérs by the President 
to visit the Exhibition and Model Cannery of the National Asso- 
ciation at San Francisco. 


Dr. Pratt on Foreign Trade Opportunities. 


THE PRESIDENT: I wish to introduce Dr. E. E.. Pratt, 
Chief of the Bureau of Foreign and Domestic Commerce. 

DR. PRATT: In considering the effect of the rates of today 
on canned foods in foreign countries, on the expansion of the 
foreign trade of the United States in canned foods, the fact 
should be kept in mind that in some countries the high rates. of 
duty on canned foods are not due so much to a desire on the 
part of foreign countries to protect their canning industries as to 
the fact in many foreign countries the popular-priced canned foods 
so common in this country are very little known, and the rates pro- 
vided for that product are intended for canned foods of finer 
grades, which may be properly considered as articles of luxury. 

In examining the rates of duty on canned: foods in South 
American countries it‘is noticed that in practically all of those 
countries sardines are mentioned specifically-in the tariffs and are 
subject to a rate of duty considerably below that imposed on other 
kinds of canned fish. In Bolivia, for instance, the rate of duty 
on sardines is only one-auarter that imposed on thé other fish, 
while in Brazil it is one-half. 

In many of the South American countries canned fruit is divided 
into two classes: Fruit put up in syrup, subject to the higher 
rate of duty; and fruit put up in its own juice or water, for which 
a lower rate of duty is provided. From some statements made by 
canners it would appear that the above classification often gives 
rise to misunderstanding, and that a classification based on a sp¢= 
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cific percentage of sugar content would be preferred. In general, 
it may be said that the rates of duty in most of the South Ameri- 
can countries are out of proportion to the value of the product, 
and that the lack of specialization in the tariff schedules relating 
to canned foods results in a proportionately heavier duty on the 
lower-priced foods than on the finer grades. 

‘While’ the tariff situation in South American countries is of 
the utmost importance, there are a number of other factors to be 
considered in connection with the marketing of American canned 
foods in such countries: 

(1) The Latin-Americans, as a rule, prefer canned fish put 
up in sauces, vegetables, etc., while the canned fish put up for 
domestic consumption in the ‘United States usually does not con- 
tain such ingredients. 

(2) .There is a considerable loss from swellage and spoilage, 
due to climatic conditions, showing the need of further technical 
investigation on the part of the American canners. It is generally 
stated that canned foods from Europe are much better adapted 
to the climatic conditions of the South American countries. 

(3. The social. and climatic conditions of the South American 
countries should be given full consideration. The fact should be 
kept in mind that the laboring classes in those countries cannot 
afford to purchase canned foods, while the middle classes, who 
generally constitute the largest consuming element as regards canned 
foods, are not very numerous in those countries. 

(4) It is believed that a careful and systematic campaign 
would have to be undertaken in those countries in order to educate 
the people to the advantages of canned foods; and this should be 
undertaken. 

This matter of high duties on canned foods in foreign coun- 
tries has been brought to the attention of the Department of Com- 
merce by the Chairman of your foreign trade committee and by 
your Secretary. It has been laid before the Secretary of Com- 
merce and has his very great interest; and he has instructed me 
to instruct our commercial attaches that they are not only -to make 
a very thorough study of this matter, but to stay on the job until 
those duties are reduced. (Applause.) 

I want to say that in this matter the Department of Com- 
merce has the hearty support and co-operation of the Department 
of State, and that we even can show that something is being done 
now along these lines. As a matter of fact, I have just received a 
letter from Rio, under date of January 15th, stating that there has 
just been appointed a commission there for the purpose of re- 
vising the Brazilian tariff laws. Heretofore we have been advised 
government employees there have been very much interested in 
keeping the situation just as it has been. The commission is com- 
posed of business men, and I am informed that the commission is 
— favorably inclined to a reduction of this duty on canned 
oods. 

The Bureau of Foreign and Domestic Commerce is established 
to assist the manufacturers of this country to get into the foreign 
market. It is your bureau, and I hope you will come to us and 
make criticisms of our reports and will let us have your sugges- 
tions. (Applause.) 

CHAIRMAN: We will now listen to the report of the For- 
eign Trade Committee, Mr. Charles H. Bentley, Chairman; but as 
he is absent, we will ask Mr. Numsen to read it for him. 


REPORT OF THE FOREIGN TRADE COMMITTEE. 


The special Committee on Foreign Trade, appointed at the 
November meeting of the Executive Committee of the National 
Canners’ Association, begs to submit the following report: 

The experience of many of our members has developed the fact 
that the greatest hindrance to the proper development of foreign 
trade on canned foods arises from the prohibitive import duties 
levied in nearly all foreign countries of commercial importance, 
excepting the more favorable conditions which exist in Great Britain. 
Some of these tariffs are apparently of a retaliatory character; 
some are based upon a misapprehension as to the value, as staple 
lines like canned peas and tomatoes are classed with canned mush- 
rooms, truffles and pate de fois gras. In other countries, there is 
the desire to prevent importations for the protection of home in- 
dustries. 

After careful investigation with exporting jobbers and com- 
mission houses, with foreign consuls, Ministers and Ambassadors, 
conferences have been held in Washington with the Departments 
of Commerce and of State, and finally with President Wilson. 

Your Committee feels much encouraged with the progress 
made, particularly in the effort to secure more favorable tariff 
conditions on canned food products shipped to Latin-American 
countries. There is no present opportunity for opening negotia- 
tions with European nations. 

In our discussions we have undertaken to show: 

1. That the tariffs in Latin-American countries are so high 
that the total imports from all ‘countries are small in proportion 
to the population, wealth and enterprise of their peoples. Their 
governments are depriving themselves of much needed revenues 
on account of these-high tariffs; Many products are“not competi- 


tive with any local productions, and the tariff is out of all propor- 
tion, if it be designed for protective purposes. 


2. That such reductions in tariffs would cheapen the cost of 


living for the average consumer in these countries. 


3.. That our reduction of tariffs on so many of the Latin- 
Amnerican products imported into this country warrant us in hop- 
ing for reciprocal action on their part. 


Your committee has reason to express high appreciation of 
service rendered our industry by the Department of Commerce 
and by the Department of State. Their investigations of condi- 
tions and their efforts to secure improved conditions have gone as 
far as could have been asked. The: difficulty seems to be that 
these Departments have no tools to work with, nothing to trade 
with, and your committee, therefore, feels that the reciprocal fea- 
ture of our present Tariff Law must be developed before definite 
results can be accomplished. 

Meantime, through export commission houses, exporting job- 
bers, and banks interested in the development of Latin-American 
trade, we are endeavoring to secure the interest and co-operation 
of importing jobbers in Latin-American countries, hoping that they 
themselves will bring influence to bear on their respective govern- 
ments. We believe that we have the interest and support of the 
Administration at Washington, and we earnestly recommend that 
individual canners, as wall as district and State Associations of 
canners throughout the country, keep in touch with their respec- 
tive representatives in Congress, urging upon them the necessity 
for developing foreign markets for canned food products. The 
present surplus in many lines of canned foods would easily be 
disposed of were these foreign markets available, and as the can- 
ning industry is perhaps more widely spread than any other manu- 
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facturing enterprise interested in export trade, we believe that by 
co-operation among our members material influence can be brought 
to bear in Congress. With the exception of seven, all of the 
States of this country and our territories, are interested in the can- 
ning of foods, and your committee asks for the interest and sup- 
port of canners generally, to the end that their respective repre- 
sentatives in Congress may be fully informed. 
Respectfully submitted, 
Cc. H. BENTLEY, 
Chairman, Foreign Trade Committee. 

CHAIRMAN: We will now have a report by Mr. Roach, of 

the California Exhibit Committee. 


Report of the California Exhibit Committee to the Executive 
Committee of the National Canners’ Association. 


MR. ROACH: The undersigned having been constituted a com- 
mittee charged with conducting a Live Exhibit at the Panama- 
Pacific International Exposition at San Francisco, beg to submit 
the following preliminary report of their activities: 

At a meeting held in the Offices of the National Canners’ As- 
sociation in Washington, January 6, 1915, the Committee arrived 
at the following decisions: 

1. That the exhibit should be in charge of Dr. Bitting, and 
that it is the committee’s expectation that every assistance will be 
rendered him by the California canners. That it is the sense of 
the committee that it is not desirable for the Secretary of the Asso- 
ciation, Mr. Frank E. Gorrell, to spend more time than is abso- 
lutely necessary in connection with the Exhibit in San Francisco. 

2. That the Exhibit shall be located in the Palace of Horti- 


‘culture, Block 12, and shall occupy an.enclosure 108 feet long. by 
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42 feet broad. This enclosure is to contain an ample packing 
plant, chemical laboratory, bacteriological laboratory, and visitors’ 
room, where the members of the Association may meet and en- 
tertain their friends. The choice of machines to be used in the 
Exhibit is to be left entirely to Dr. Bitting, with instructions to 
impartially select only those machines best adapted for the Exhibit. 
Surrounding the Exhibit there is to be a glass counter about four- 
teen inches wide, under which every member of the Association 
may display one can of a product packed by him. 

3. All products possible, which are of interest to the members 
of the Association in general, will be packed daily, in the most 
approved, up-to-date and scientific manner. 

At least two demonstrators are to be hired; the head demon- 
strator to be a man. The compensation for demonstrators to be 
arranged by Dr. Bitting. 

At least one of the three following articles shall be demon- 
strated daily from the beginning to the end of the Exhibit; namely, 
canned tomatoes, canned peas and canned corn. 

Such other products will be demonstrated as will be of the 
greatest benefit to the members of the National Canners’ Asso- 
ciation. 

4. The product packed in the Exhibit, and not used for dem- 
onstrating purposes, is to be sold under the following conditions: 

Specifications shall be gotten up showing what the Exhibit 
expects to pack; these specifications are to be sent to the jobbing 
trade and also to the canners in California, and the goods will be 
sold to the highest bidder, unlabeled or with labels of the Na- 
tional Canners’ Association, as buyer may request. No label other 
than that of the National Canners’ Association will be put on any 
can packed at the Exhibit. ' 


Incomplete List of Contributors. 


The committee gratefully acknowledges the following contri- 
butions : 
The American Can Company generously offers to donate as 
many cans as shall be required. 
R. J. Kittredge & Co. have offered to supply all needed labels. 
All the machinery is being furnished gratis and proper credit 
will be given to the manufacturers in a later report. 
The following have donated $250.00 each, with a further guar- 
antee of $250.00 each, to be used in case of necessity: 
Alaska Packers’ Association, San Francisco, Cal. 
American Can Company, New York City. 
Max Ams Machine Company, Mt. Vernon, N. Y. 
Armour & Company, Chicago, III. 
Association of Pacific Fisheries, Seattle, Wash. 
Joseph Brakely, Inc., Freehold, 'N. J. 
Burnham & Morrill Company, Portland, Me. 
California Fruit Canners’ Association, San Francisco, Cal. 
Joseph Campbell Company, Camden, N. J. 
Columbus Canning Company, Columbus, Wis. 
Continental Can Company, Syracuse, N. Y. 
Fort Stanwix Canning Company, Rome, N.Y. 
Frank E. Gorrell. 1739 H Street N. W., Washington, D. C. 
Illinois Canning Company, Hoopeston, III. 
Libby, McNeill & Libby, Chicago, II]. 
Wm. Numsen & Sons, Baltimore, Md. 
W. R. Roach & Co., Hart, Mich, 
Sears & Nichols Company, Chillicothe, Ohio. 
Sprague, Warner & Company, Chicago, IIl. 
Thomas Canning Company, Centerville, Md. 


The following donated the amount set opposite their respective 
names : 


Badger Canning Co., Beaver Dam, Wis............sseeeees 15.00 
C. W. Baker & Sons, Aberdeen, Md..............eeeeeeeee 25.00 
Batavia Canning Company, Batavia, N. Y............0+e0: 50.00 
Bloomington Canning Co., Bloomington, Il.............+. 50.00 
John Boyle Company, Baltimore, Md.........--.eeeseeeeee 100.00 
Emma M. Caulk, McDaniel, Md...... 1,00 
Cedar Rapids Canning Co., Cedar Rapids, Iowa............ 10,00 
Everett B. Clark Seed Co., Milford, Conn...............60- 25.00 
Columbia Canning Co., Columbia, Tenn..................+- 5.00 
W. W. Colvin & Co., Milwaukee, Wis.............0.0000- 5.00 
Crary Brokerage Co., Waukesha, Wis...........-seeeeeees 25.00 
E. S. Dingley Co., West Farmington, Maine.............- -. 25.00 
U. H. Dudley & Co., New York 100,00 
Dutch Canning and Pickling Co., Cedar Grove, Wis........ 10,00 


_ THE Canning TRADE 


Elyria Canning Elyria, 10.00 
Esmeralda Canning Co., Circleville, Ohio...,........ 
Faribault Canning Co., Faribault, Minn............... eared 5.00 
Fernald, Keene & True, West Poland, Maine.............. 100.00 
Flannery & Hobbs Co. Chicago, 5.00 
Fox Lake Canning Co., Fox Lake, Wis..................... 15.00 
Fremont Canning Co., Fremont, Mich..................... 50.00 
Walter A. Frost Co., Chicago, 10,00 
Fuller Canneries Co., Cleveland, Ohio.....:................ 50.00 
Garden City Laboratory, Chicago, Ill...................... 15.00 
Harry C. Gilbert Co., Indianapolis, Ind.................... 10.00 
obe Canning Co., Eastport, Maine.................... 
Greenabaum Bros., Seaford, 10.00 
Green Bay Canning Co., Green Bay, Wis.................. 10.00 
Frank Hamacheck, Kewaunee, 25.00 
Hartford Canning Co., Hartford, Wis.............ce.ces0e 10.00 
Helvetia Milk Condensing Co, Highland, Ill.............. 100.00 
H. C. Hemingway & Co., Syracuse, N. Y................... 50.00 
Hoffecker Bros. & Hall Co., Smyrna, Del.................. 10.00 
J. H. Hoffecker Canning Co., Smyrna, Del................. 15.00 
Hoopeston Canning Co., Hoopeston, Ill.................... 50.00 
P. Hohenadel, Jr., Co., Janesville, Wis.................... 50.00 
M. W. Houck & Bro., New York City................00005 25.00 
David Hunt & Co., New York City.................000000ee 10.00 


Jessup & Roberts, Philadelphia, 
Judson Grocer Co., Grand Rapids, Mich..................... 15.00 
Henry F. C. Killian, New York City...................0c00e 25.00 
Kiser & Hoe Co., Columbus, Ohio.................00cs0eeee 10.00 
Krier Preserving Co., Belgium, Wis...............000cseeees 25.00 
Lake Mills Canning Co., Lake Mills, Iowa.................. 25.00 
M. G. Madson Seed Co., Manitowoc, Wis..............0.005. 5.00 
P. J. McGowan & Sons, McGowan, Wash................... 25.00 
J. M. McNiece & Co., New York City.................00008 100.00 
Markesan Canning Co., Markesan, Wis..................0-- 50.00 
Milwaukee River Canning Co., Thiensville, Wis............. 15.00 
Minnesota Canners’ Association, F. W. Douthitt, Secretary- 
Treasurer, Big. Stone City, S. Dak..........c.cccccccses 50.00 
Monticello Canning Co., Monticello, Iowa..... 15.00 
Morgan Canning Co., Morgan, Utah.................2.0000 25.00 
New Era Canning Co., New Era, Mich................-.00- 5.00 
Neilsville Canning Co., Neilsville, Wis...................05. 10.00 
New Wooster Preserving Co., Wooster, Ohio..............6 10.00 
North & Dathell, New City... 100.00 
Burt Olney Canning Co., Oneida, N. Y................. eases: 
Onalaska Pickle and Canning Co., Onalaska, Wis........... 10.00 
W. H. Osborn Co., Honoeye Falls, N. Y.............e.eeees 25.00 
Pratt Lowe Preserving Co., Santa Clara, Cal................ 100.00 
Prince-Keeler & Co., New York City............cccccccececs 25.00 
W. C. Pressing Canning Co., Norwalk, Ohio................ 50.00 
Randolph Canning Co., Randolph, Wis...................005: 25.00 
Red: Murdoch. & Co., Chicago, 150.00 
Jerome B. Rice Seed Co., Cambridge, N. Y...............06- 100.00 
Rosen Reichardt Brokerage Co., St. Louis, Mo.............. 10,00 
. E. Robineon & Co., Bel Air, Md... 20.00 
Sac City Canning Co., Sac City, Iowa................eeeeeee 25.00 
Sauk City Canning Co., Sauk City, Wis................2eee 25,00 
Sciota Canning Co., Circleville, Ohio. eee 10.00 
@. -B. Sears: & Circleville, ++ 10,00 
Southern Can Co., Baltimore, Md................ 100.00 
Shriver Co., Westemnater, 100.00 
Smite wr evater Co,, Bel Ales 100.00 
George E. Stocking, Rochelle, 25.00 
J. M. Storrar, Burlington, 15.00 
Stark Glass Co.. Mayer Bldg.. Milwaukee, Wis.............- 5.00 
Stokeley Bros. Co, Newport, Tenn....... eebeestvaceeseceers 10.00 
Sun Prairie Canning Co., Sun Prairie, Wis.......... Perea: 100,00 
E. Thompson, Milwaukee, Wis......... 5.00 
Walter J. Townsend & Co., New York City..........--....5. 50.00 


no nn Harry Barnes, Secretary-Treas- : 
Inderrieden Canning Co., Chicago, Hl. : 


Urbana Canning Co., Urbana, 25.00 
H. Valliant & Bro., Bellevue, 5.00 
Geo. Van Camp & Son, Westfield, Ind................603005 10:00 
Waterloo Canning Co., Watererloo, Wis..........0.c...e008 . 100.00 
Watertown Canning Co., Watertown; Wis...........:.7...- 25.00 
Winorr Canning Co., Circleville, 100.00 
Luman. R. Wing & Co., Chicago, Ill....65......5..00.0.00256 28,00 
Worcester Salt Co., New York: City.........5...csccccccees 100.00 
Total Subscriptions up to and including: Feb. 8........ $9,289.00 

Respectfully submitted, 

W. R. ROACH, 


G. B. MORRILL, 


J. T. DORRANCE, Chairman. 
February 8, 1915. 


Samples to Be Exhibited. 


Members desirous of exhibiting specimen can of their product 
under the glass counter mentioned in Section 2 should proceed as 
- follows: 

In case the container is an Eastern standard No. 1, No. 2, 
No. 3, or No. 10, or any standard size Western can, it will not be 
necessary to forward anything except labels. There must. not be 
folded, but sent in a mailing tube or a flat envelope between pieces 
of pasteboard. On the left-hand side of the package should be 
‘placed the word “Labels.” Not less than six labels should be sent. 

hey should be sent by first-class mail to Dr. A. W. Bitting, care 
of the National Canners’ Association Exhibit, Panama-Pacific Ex- 
position, Block 12, Palace of Horticulture, San Francisco, Cal. 
In case containers are of irregular size or shape, the container 
itself, sealed but empty, and properly labeled, should be sent to- 
gether with a half-dozen labels, so that. the package may be kept 
fresh looking. These should be sent to the same address as above, 
and care should be observed that the container is so packed that 
it cannot be dented. The container should be sent by parcel post, 
and Dr. Bitting should be notified at the same time by first-class 
mail that shipment has been made. : 


Goods to.Be Demonstrated. 


Members desirous of having their goods demonstrated should 
proceed as follows: The goods should be labeled, packed in sub- 
stantial cases, and shipped to Dr. A. W. Bitting, care of the Na- 
tional Canners’ Association Exhibit, Panama-Pacific Exposition, 
Block 12, Palace of Horticulture, San Francisco, Cal. Duplicate 
bill of lading should be promptly mailed to him at the same ad- 
dress, and additional notification of the shipment should be sent to 

. Mr. Frank E. Gorrell, Secretary, 1739 H Street N. W., Washing- 
ton, D. C. Goods so shipped and received in good condition will 
be demonstrated by competent people, and close at hand to the 
demonstrator will be a placard stating the kind of goods they are 
and other information, as well as the name of the State in which 
the goods are packed. The name of the packer will not appear 
on this placard. It is hoped that the packers who contribute will 
forward only their best quality of goods, so they will be a credit 
to the State they represented as.well as the Association. _ 

$16,000 will be required to successfully finance the Exhibit. As 
shown in the incomplete list of .contributors published above, 
$0,289 has been subscribed up to February 8, 1915. A new and 
complete list of contributors will be published at a later date. 

The committee feels that this Exhibit will have an important 
influence for good on the canning trade in general, and they look 
forward confidently to the generous support of the whole mem- 
bership of the Association. This is an opportunity for a certain 
form of very valuable publicity that probably will not occur again 
in a long time. Therefore we beg to express the hope that the 
members of the Association who have not so far made any con- 
tribution to this good cause, will do so with the least possible 

elay. 

Checks should be drawn to the order of the National Canners’ 
Association Exhibit Fund, and sent to Mr. Frank E. Gorrell, Sec- 
retary-Treasurer, National Canners’ Association, 1739 H_ Street 
N. W., Washington, D. C. : 

CHAIRMAN: We will now have the report of the Arbitra- 
tion Committee, Mr. Charles S. Stevens. 


REPORT OF THE ARBITRATION COMMITTEE. 


At the 1913 Convention of the National Canners’ Association, 
‘held in Louisville, Ky., there was submitted certain rules for con- 
ducting arbitrations, prepared by Mr. W. D. Timms, Chairman 
“Arbitration Committee, National Wholesale Grocers’ Association, 
cand approved by the Arbitration Committees of the National Canned 
“Food and Dried Fruit Brokers’ Association, and the National Can- 
ners’ Association. 


Arbitration Committees, consisting of three wholesale grocers 
and three brokers, members of their respective national associations, 
were established in some twenty-five of the principal cities of the 


‘United States. These committees were, as a rule, composed of 


high-grade men, competent to pass upon the business questions and 
the quality of the goods involved in the cases arbitrated by: them. 
Their findings, so fat as they have come to our knowledge, have 
been uniformly just, and have been respected and abided by. Their 
procedure has been in conformity, in spirit at least, with the rules 
adopted, excepting that for more than a year RULE VIII, which 
called for all decisions to be rendered in writing, and a copy of 
each decision forwarded to the secretary of each of the three Na- 
tional Organizations interested, had not been observed in so far 
as sending copies to the three Secretaries was concerned. The 
National Canners’ Association for more than a year after the adop- 
tion of the arbitration rules had not been furnished with a single 
report of a case arbitrated, yet it was known that arbitrations had 
been quite numerous, 

The matter was taken up by Mr. Timms, of the Wholesale 
Grocers’ Association; Mr. William Silver, of the National Bro- 
kers’ Association, and Mr. Pusey, for the National Canners’ Asso- 
ciation. 

Consultations were held, with the result that at the Convention 
of the National Wholesale Grocers’ Association, in Minneapolis, 
in June last, their arbitration committee, by Mr. Timms, its Chair- 
man, recommended : 

“That all arbitration decisions after being reported to the Sec- 
retary of the National Wholesale Grocers’ Association, be copied 
and reported by him to the secretaries of the National Canners’ 
Association, and the Secretary of the National Canned Foods and 
Dried Fruit Brokers’ Association, these being the three associations 
who are parties to the Arbitration Agreement.” 

Twenty-one arbitration reports have been received by the Na- 
tional Canners’ Association from the Secretary of the National 
Wholesale Grocers’ Association, in all of which the names of the 
principals were omitted. Protest was made that this association 
was entitled to complete reports, including the names of princi- 
pals, with the results that the missing names were supplied and 
the reports completed. It is understood that in October, 1913, the 
Executive Committee of the National Wholesale Grocers’ Associa- 
tion wrote to the Local Arbitration Committees directing them to 
thereafter mail copies of all decisions to the secretaries of the 
three National Associations direct, thus, as it were, re-establishing 
RULE VIII. 

In 1914 there was received from the Secretary of the National 
Wholesale Grocers’ Association copies of decisions in 21 arbitration 
cases, including six from New York City. There was received 
direct from local arbitration committees thirteen. copies of deci- 
sions rendered, also duplicates of most of the decisions received, 
via the National Wholesale Grocers’ Association, making a total 
of thirty-four reported to the National Canners’ Association, from 
eight out of the twenty-five cities where local arbitration com- 
mittees are established. 

There was received from’ Indianapolis 2 Arbitration decisions 

“Cleveland 1 Arbitration decision 
“ Philadelphia 1 Arbitration decision 
“ Oklahoma City 1 Arbitration decision 
“ St. Louis 13 Arbitration decisions 

Boston 3 Arbitration decisions 

“ Omaha 2 Arbitration decisions 

“ New York City 6 Arbitration decisions 


34 Arbitration decisions 


11 in favor of Buyer 
9 in favor of Packer 
4 in favor of Buyer 
in favor of Packer 
in favor of Packer 
in favor of Buyer 
in favor of Packer 
in favor of Buyer 
in favor of Buyer 
in favor of Packer 
in favor of Packer 
in favor of Buyer 
1 decision on Kraut, in favor of Buyer 

The Buyer gained 20 decisions; the Packer, 14 decisions. 

It is our belief that the 34 decisions reported represent but a 
part of the total cases arbitrated, and that there were arbitrations 
held in the thirteen cities from which none were reported. It is 
hoped for rors that all local arbitration committees will send copies 
of each arbitration decision to each of the secretaries of the three 
National Associations interested. 

It is recommended that the Rules as adopted by the three Na- 
tional Associations in 1913 be observed, as it does not appear that 
they need be changed, or that they can now be improved. 


There were 20 decisions on Tomatoes; 
4 decisions on Corn, 
1 decision on Peaches, 
2 decisions on Salmon, 
2 decisions on Peas, 
2 decisions on Apples, 


2 decisions on Cherries, 


THE Canning TRADE 
a 


In 1913 some members of the National Canners’ Association 
were of the opinion that the Local Arbitration Boards should have 
Canners included in their membership, and be made up of Whole- 
sale Grocers, Brokers and Canners, instead of Wholesale Grocers 
and Brokers only. 

The National Canners’ Association is entitled to this representa- 
tion on the Local Boards, and both the National Wholesale Grocers’ 
Association and the National Canned Foods and Dried Fruit Bro- 
kers’ Association are willing they should have it, whenever and 
wherever it is practicable. 

o this end the Executive Committee of the National Whole- 
sale Grocers’ Association has adopted a resolution, offered by Mr. 
W. B. Timms, Chairman of their Arbitration Committee, to the 
effect that, when so requested by the National Canners’ Association 
and the National Canned Foods and Dried Fruit Brokers”-Associa- 
tion, it will, in citites where it may be feasible, increase the local 
committee membership to nine, of whom three shall be members 
of the National Canners’ Association; or, where desirable, the local 
committee membership may be six, of whom two shall be members 
of the National Canners’ Association. 


All will recognize that it is not practicable to have canners on 


all local arbitration committees, for the reason that there may be 
none available in many of the large cities where canned foods are 
distributed and where there are both wholesale grocers and brokers. 

The character and ability of the men composing the 1 com- 
mittee is of more consequence than whether they are canners, bro- 
kers or grocers. As a rule, both brokers and grocers have a wider 
experience in passing upon samples of canned foods of all kinds 
than has the packer, whose operations are generally confined to one, 
two or three products, and who has, therefore, not the same expe- 
rience as the grocer or broker, who is continually. buying, selling 
and passing upon all kinds of canned foods? Therefore, to have 
canners on these committees where they are available, and with 
the membership of all local committees subject to: the approval of 
the National Canners’ Association, would, it’ appears, give to the 
Canners all the representation available and needed'to properly con- 
serve their interests in arbitrated matters. 

Arbitration is now thoroughly established as the best means 
for settling differences between the buyer and seller of the com- 
modities produced, represented and handled by the members of the 

NATIONAL CANNERS’ ASSOCIATION, | 

NATIONAL WHOLESALE GROCERS’ ASS’N, 

NATIONAL CANNED FOODS AND DRIED FRUIT 
BROKERS’ ASSOCIATION, 


and we reaffirm our allegiance to this method. 

CHAIRMAN: Mr. Stevens, will you also kindly read the re- 
port of the Bureau of Adjustment, as a member of that Committee? 
REPORT OF “BUREAU OF ADJUSTMENT AND 

INFORMATION.” 
The Bureau of Adjustment and Information has had seventy- 
nine cases referred to it by members of the National Canners’-ossy 
ciation, covering the following: 


a 5 

S225 
Z as <= 
2 Involving seizure of Canned Goods by 

Government authorities 2 
2 Involving short delivery on contract...... I 
27 9 8 9 I 
5 Refusals; buyers overbought ............. 4 + I ne 
1 Cash discount taken after 60 days.......... 
24 Technicalities raised by buyer........ ret” 4 I 5 
4 Swells claimed without proof or return of 

SAME tO PACKET 4 
65 5 12 12 6 


3. 

II cases presented but not followed up by packer. 

Of the 35 decisions in favor of the packer, 19 were of such 
nature that, failing to bring about amicable settlements, this bureau 
advised the patker to bring suit.. Of these 19 some were cases 
wherein speculative buyers engaged more futures than they could 
take in, or would take in, on a declining market when the shipping 
time came, and they refused to give shipping directions, or other 
orders for disposition of their purchases. This bureau advised the 
packers to notify the buyer that, failing to supply shipping instruc- 
tions by a certain date, the geo® would be sold for the buyer’s 
account and risk, and when this sale resulted in loss to the packer 
he was advised to bring suit to recover the same. 


THE Canning TRADE 


Some were claims for swells made by the buyer without re- 
turning the spoiled goods, or holding them for packer’s inspection 
or orders. in one case the buyer returned swelled and damaged 
cherries, strawberries, sweet potatoes, corn, spinach, herring roe 
and molasses to a tomato canner as swells on him. Another re- 
— swelled tomatoes packed by “A” to support his claim against 
_ Some of the troubles are the fault of brokers’ business prac- 
tices and carelessly drawn contracts. In cases where there are two 
brokers, one next to the buyer, and one next to the canner, the 
buyer’s brokers often sends his form of sales ticket to the buyer 
and to the canners’ broker, who will hold it; the canner’s broker 


_ will send his form of sales ticket to the canner and to the buyer’s 
broker, who will hold it, resulting in the buyer and the canner each 


holding differently worded sales tickets or contracts; one may have 
the arbitration clause, and the other not have it. One may specify 
a certain route for the shipment; the other may not, etc. 

.._ Other troubles arise from representations made by brokers ver- 
bally, by telephone, or in letters to the buyer, without the knowl- 
edge of the seller, and that are not embodied in the contract. In 
one case the contract called for “Standards.” The broker said, in 
a letter preliminary to passing of contracts, “You had these goods 
last year——Will be equal to last year’s.” The goods shipped were 
no doubt standards, not equal to last year’s, when nature had pro- 
vided an exceptionally fine quality of raw stock for this particu- 
lar packer. The packer knew nothing of the broker’s representa- 
tions; his knowledge was: confined to the contract sent him. ~ 

What constitutes prompt shipment during the packing season 
and the definition of “Prompt Shipment” at any time are frequent 
causes for disagreement. 

“Like Sample” is another source of trouble, the packer will 
send samples; they will all be cut by the buyer and approved. The 
goods will be -shipped from the same pile from which the sam- 
ples were taken and rejected, because of claim “Not Equal to Sam- 
ple.” The samples are, of course, all destroyed; the evidence is all 
on the buyer’s side, the. packer having no representative present 
when samples were cut. 

As a means of avoiding disagreements it is recommended that 
the National Canners’ Association, with the Wholesale Grocers’ 
Association and the National Canned Food and Dried Fruit Bro- 
kers’ Association, agree to a standard form of contract for each of 
the samples, such as tomatoes, corn, peas, etc. A form for each 
product, to fit the conditions under which each product is sold and 
handled, and common to all contracts, should be a clause agreeing 
to arbitrate any difference arising. 

It is suggested that such provisions as “Prompt shipment,” 
“Shipment during packing season, packer’s option;”’ Shipment as 
soon as packed during season,” be dropped, and in their stead may 
be used, “To be shipped on or before (a certain date) ;” or, “Ship- 
ment to be made during packing season, at packer’s pleasure, but 
not later than (a given date).” 

Conflicting statement in the same contract shall be carefully 
avoided, as in one case No. 3 strictly standard tomatoes, and else- 
where in contract, “To be solid pack, ripe tomatoes, free from 
green and yellow pieces. The packer thought he was selling 
“Standards” at the prevailing market price for Standards. The 
buyer expected and was upheld in his claim, for something better 
than standards.” 

Brokers should use the greatest care to insure exactly the 
same wording in the copies of contracts held by buyer and seller. 

Of troubles’ arisirig from the 1914 pack there has been but 
three cases referred to this bureau up to this date, and they are 
unimportant ones. There is no doubt that rejections were at least 
as numerous as in 1913, after. which season a large number of cases 
were referred to this bureau. It is felt that both the canners and 
the buyers know that this bureau is quite determined that justice 
and fair dealings, as far as it can control matters, must prevail, 
and principals at fault in former cases are avoiding a reference 
of their future differences to this bureau by settling them through 
arbitration or otherwise. 

Instead of having some 50 cases open on its docket, as was 
the condition at this date last year, it has now but three, even 
though market and other conditions make far greater opportuni- 
ties for disagreements. This bureau feels that much good has been 
accomplished through it, and holds itself ready to act as occasion 
demands in the, future. 

CHAIRMAN: We will now hear from the Committee on Sani- 
tation, Mr. Shook. 


REPORT OF COMMITTEE ON SANITATION. 


Your Committee on Sanitation endorses the report made at 
Baltimore, February, 1914, on Sanitation, realizing that report rep- 
resented the highest ideals of our industry. We have no additions 
nor alterations to suggest to that report. Our work now lies with 
the State Association in asking their co-operation in enacting our 
suggestions, as far.as practical, into laws governing the operation of 
the canneries in the respective States. We commend the efforts of 
the Ohio Canners’ Association in respect to having our suggestions 


enacted into a building code, a Bill being at this time before the 
Ohio Assembly embodying these features. 


F. WILE 


Mr. Olney introd a Mr. Wright, of St. Louis, who spoke 
upon the question of the market for canned foods in China. 

Mr. Leitsch, after a few words of thanks, surrendered his 
gavel to Mr. Numsen. 

Newly elected President Mr. George N. Numsen made a few 
remarks, asking sincerely the co-operation of every member of 
the Association during the coming year. 

Mr. Olney announced a meeting gt 2 P. M. at the Department 
of Health in New York City, at which there would be a hearing 
upon the question of the return of alleged spoiled canned foods, 
and was joined by Mr. Roach in urging a full attendance at this 
meeting. 

President Numsen then announced the committees for the com- 
ing year, as follows: 


Executive Committee. 


George N. Numsen Maryland 

W.. C. Leits: Wisconsin 

B. M. Fernald ine 

S. F. Haserot Ohio. 

W. R. Roach Michigan 

L. A. Sears Ohio 

E. V. St ary! 

W. F. Burrows lingis 

C. H. Bentley California 

H. C. Hemingway New York 

Richard Dickinson 

E. B. Deming ashington 

W. O. Hoffecker 

T. J. Gorman ‘ashington 

F. W. Douthitt Minnesota 

George B. Morrill e 

F. Ta ew York 
rge Li owa 

G. E. Grier, California 

F. J. Mattice Indiana 

Advisory Board. 

J. W. McCall (Chairman) Illinois - 

Frank Van Camp California 

George C. Bailey New York 

W. Thomas Michigan 

William Moore Iilinois 

W. T. P. Wardrop Illinois 

J. T. Dorrance New Jersey 

F. M. Shook Ohio 

E. Reynolds Wisconsin 

E. C. White Maryland 


Publicity Committee. 


S. F. Taylor (Chairman) New York 
W. C. Leitsc Wisconsin 
W. R. Roach Michigan 
B. M. Fernald Maine 
George G. Bailey New York 
S. F. Haserot Ohio 
Resolutions. 
S. F. Haserot (Chairman) Ohio 
W. R. Olne New York 
F. M. Shoo 
J. C. Winters New York 
George E. Stocking Illinois _ 
E. E. Chase California 
F. J. Mattice Indiana 
E. A. Kerr uryla 
Legislation. 
E. V. Stockham (Chairman) Maryland 
i; P. Olney New York 
enry Burden New York 
C. W. McReynolds Indiana 
W. A. Wagner Maryland 
James H. Taylor New York 


Scientific Research. 


Henry Burden (Chairman) New York 

Gen. Henry G. Sharpe Washington, D. C. 
L. A. Sears Ohio | 

W. R. Roach Michigan 

‘S. F. Haserot Ohio 


B. M. Fernald Maine 
Jones Illinois 
Puetz Illinois 

. L. Bentley California 
W. C. Leitsch Wisconsin 
S. F. Taylor New York 

Sanitation. 

F. M. Shook (Chairman Ohio 
E. Thorne New York 
E. Diament New Jersey 
Cc. H. Musselman Pennsylvania 


Co-operative Committee With Wholesale Grocers. 


Richard Dickinson Illinois 
W. S. Thomas Michigan 
L. A. Sears Ohio 


Finance Committee. 


W: C. Leitsch (Chairman) Wisconsin 
eorge N. Numsen Maryland 

Richard Dickinson Illinois 

S. F. Taylor | New York 
George G. Bailey New York 


The Committees were all approved. 
The Convention then adjourned sine die. 


THE AMUSEMENT FEATURES AND NOTES. 


The New York Convention was certainly not lacking in amuse- 
ment features, although a determined effort had been made to have 
all private forms of entertainment avoided as far as possible. 
That is, it should be explained, in past years it has been found that 
the breaking up into cliques or groups, through efforts at private 
entertainment, has seriously interfered with the conduct of the 
Convention proceedings, to say nothing of the confusion and dis- 
comfort of the more popular who found themselves unable to be 
with two parties at once—a sort of “betwixt love and duty” situa- 
tion, in which the idol found himself saying “how happy I’d be 
were other fair charmer away.” In spite of this, there were in- 
numerable small, and some large, dinner parties, automobile sight- 
seeing tours and visits to New York's basses China Town and 
the Bowery. 


Right here the Editor would like to break in to thank his 
many friends for the warm and hearty invitations to the numer- 
ous affairs of this kind, and, further, to apologize for the many 
times that he was compelled to excuse himself because of the 
amount of urgent work in keeping a record of the Convention pro- 
ceedings, and which he could not well neglect. We cannot allow 
the occasion to pass without thanking them all for their kindly 
thoughtfulness, and to assure them, again, that it is and was 
greatly appreciated. 


Sunday night, February 7th, saw the beginning of these many 
informal dinners and sight-seeing parties, and Convention delegates 
could be found in all the popular restaurants and places of amuse- 
ment for which New York is so justly famous. 

Possibly one of the largest parties, in point of numbers, and as 
well may be supposed, one of the most royally entertained, was 
that of the Canco Club, whose membership is composed of the 
officers and workers of the American Can Company. The com- 
pany took the entire club to dinner, and to the Hippodrome to see 
the show that was later to be provided for the entire Convention. 
Modest gentlemen that these officers are, from the lowest to the 
highest, it was not easy to get any inkling of how well pleased 
the Club was; but nevertheless it leaked out, and from many sides 
came the undoubted expressions of pleasure at the treat. The 
banquet was staged in the Roof Garden of the McAlpin Hotel, 
and all the leading officers, many of them with their wives, were 
present, and joined heartily in the affair. The spirit that prompts 
such a reunion of this large force is what makes the labors of this 
great company so successful. They saw to the wants and pleas- 
ures of their own force early in the week, before the rush of en- 
tertaining the Conventionites was on them, for after Sunday 
night the American Can Company, through the agency of its many 
local representatives was kept busy, playing host after, business 


hours. The number of its diners was legion. 


The one set entertainment of the week was the’ 
American Can Company Theatre Party. 


which was given in the mammoth Hippodrome Theatre, and as 
President H. W. ooees said, “The largest theatre party ever 
iven,” for the whole house was occupied by canners and their 


riends, and practically every seat filled. 
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We are reproducing as a Supplement this week the photo- 

ph taken by The American Can Company of the Theatre Party 
rom the center of the stage; but there is an ocular delusion in 
this that is notable. The theatre looks small, but any one who 
saw that ctowd, from ‘the front, knows that it is, on the con- 
trary, immense. It seats easily three times as many as the 
average large theatre throughout the country, and when it is 
remembered that a whole circus from the grand promenade of 
animals, clowns, acrobats, etc., to the final hair-raising dive of 
death, including two regular circus rings, is put upon the stage 
without trouble, it can be realized that the picture does not do 
full justice to the subject. 

It was certainly a novel and thoroughly enjoyable entertain- 
ment, impossible, however, of description; but if you will recall 
the largest and best circus you have ever seen, with all the side 
shows thrown in, you will about have what was served up for the 
pleasure of the American Can Company’s guests that evening. 

A palpable fit, however, was the introduction of cans into many 
of the acts. In the opening parade nearly all of the several hun- 


dred performers carried cans of one size or another, the clowns 
doing their antics with them, and even the elephants carrying them 


F. D. THROOP 
Atlantic Dist. Sales Manager 
American Can Co. 


GEO. W. 
Asst. General Manager of Sales 
American Can Co. 


in their trunks. Cans and canned foods were worked into the 
jokes of the funny men; one of the jugglers scaring a whole sec- 
tion of the Conventionites by pretending to lose control of a long 
pole on which he was balancing a tray of tin coffee pots and other 
cans. Instead of the tray and its contents being dropped on their 
heads, howéver, the laugh was on them, for the tray and cans 
were all one, and was tied to the pole. 

At an opportune moment, when the curtain was “rung up”’— 
for they lower the semi-circular immense curtain to let the show 
go on, and raise it to end the act—President George N. Numsen 
took oceasion to express the thanks of the entire 
the excellent entertainment. He said: 


PRESIDENT NUMSEN’S THANKS. 


Tonight terminates the 1915 Convention of the National Can- 
ners’ Association. We have been cordially welcomed by the busi- 
ness men of this great metropolis and by the city’s chief executive. 
We have formed acquaintances, many of which will ri n into last- 
ing friendships. We have listened to addresses and discussions 
that were interesting and profitable. Our work for this session is 
finished, now for recreation! ee 


nvention for 


Business is usually spoken of as a great struggle, and it is. 
Fortunately, it is not all struggle. It has its sentimental and its 
social side as well, and this is evidenced by our presence here to- 
night as the guests of the American Can Company. 

This is an extremely practical age. The days of the Arabian 
Nights have passed. We possess today no Aladdin’s lamp to sum- 
mon at command the mighty “genie” who will build for us large 
cities and brilliant palaces. Great material achievements in these 
modern times are the result of hard study, persistent and intelli- 
gent work and the expenditure of large sums of money. All of 
these have been conspicuously used by our host of this evening in 
building up its large and successful business. 

You canners of America know how this company has patiently 
labored in every way to improve the quality of its own products, 
and how it has, with remarkable liberality, aided us in improv- 
ing ours. It has pursued the unusual course of utilizing its great 
resources, not only for the bentfit of its own customers, but for the 
benefit of aW canners, whether patrons or not. Its generous and 
continued contributions of money to our scientific laboratory and 
its readiness to co-operate heartily in everything that tended to ad- 
vance our interests as canners, have made us doubt the truth of the 


HARRY CRAVER 
' Asst. General Sales Manager 
American Can Co. 
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proverbial statement that “corporations have no souls.” : 

Self-imterest, says some one? To some extent, yes. But it is 
enlightened self-interest; the kind we should like to see more gen- 
eral. We canners tonight “doff our caps” to the officials of the 
American Can Co., and salute them, not as our masters, but as 
broad-minded, helpful co-workers. 

Ladies and gentlemen, I present our friend, Mr. H. W. 
Phelps, of the American Can Co. — 


Mr. H. W. Phelps, Vice-President and General Manager of Sales 
of the American Can Company, Responding to 
Mr. Numsen’s Address, Said: 


Mr. President, ladies and gentlemen, members of the Canners’ 
Association, and friends—which is the best word of all. A long 


time ago, when I was a little fellow in a small town out on the 
prairies of IMinois, I used to stand in front of the circus bills 
awed and wistful, and then when the circus came I used to get in 
by crawling under the tent, if I could; and if I had to, I somehow 
got the price of admission. I have always been a lover of horses, 


wagons and 


and I ‘wanted to sit on top of one of those big red 
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drive eight of those big horses. I never dreamed that I might 
stand before a big, live circus and welcome a crowd that would 
have delighted the heart of P. T. Barnum ‘himself. 

A VOICE: And I bet you got in often by drawing water for 
the elephants. (Laughter.) : 


R. PHELPS: So you see here tonight an example of super-, 
(Applause.) There is one word that arises in‘ 


satisfied ambition. 
my heart and in my mind tonight. That word is “great.” I be- 
lieve this is the greatest theatre party that was ever given. It is 
not our fault. It is your fault, because there are so many of you. 
It is given in the greatest theatre in New York City, and that is 
saying it is the greatest theatre in the greatest city in the United 
States. (Applause.) Great in finance, great in power, great in art 
and commerce; great in her music; great in everything that goes 
to make greatness in this great land of ours, that City stands ‘su- 
preme, and she welcomes you tonight... She has welcomed you by 
her Mayor, she has welcomed you by her officials, she has wel- 
comed you in every way, and I hope she has made you happy. “(Ap- 
plause.) She is the greatest city in the greatest land on which 
God’s sun ever shone. (Applause:) Great in every ideal and in 
achievement, great in all that she has accomplished for the benefit 
of mankind, the Nation of which this City is a party now stands 
in the Divine Presence calm, unafraid, because she, pitying, is at 
peace with the world while she looks upon her sister nations en- 
gaged in the horrors of war. (Applause.) It means something 
to be a citizen of this country; it means something t6 be a citizen 
of this City. It means something to be a member. of a great in- 
dustry, and as you sit here tonight you tpyify a*great industry, 
great in a great many ways—great, not because I -wish to compli- 
ment it, but because it is really great. ' Ke 


H. W. PHELPS 


One of the words that we hear today—one of the things that 
thinking men are saying—is the word “conservation.” Conservation 
is the saving of today’s waste in order to make tomorrow’s store. 
You, as canners, you as purveyors of hermetically sealed goods, are 
conservationists. Nature teaches the squirrel to hide nuts where 
he can find them in winter, but does not teach him how to keep the 
nuts from spoiling. Nature teaches the bee to put honey in the 
comb, but Nature does not teach the bee how to store away that 
honey. Primitive man would take all that he could eat of the 
salmon, which only runs for six weeks. He, perhaps,- would dry 
a little of that and hang it up for. use in the winter time. But 
not so, you. You take these salmon and you put them in cans— 
you put them in a position to retain all their food value; to be 
eaten at your leisure during the winter or the winter-after. You 
take the fruits of California, you take the golden pineapples of 
Honolulu, you take corn or peas or tomatoes from filinors, Iowa 
or Missouri, or fruit from down in Maryland: or. Delaware; or up in 
New York State, and you preserve those. things and get them 
ready for the future. You are conservationists, if you please, and 
you are helping to save the food value of this country. A food 
value, when you consider it in the final equation, is the value of 
the sustenance of human life. You can live without automobiles, 
you can leave the luxuries that we have, you can even get along in 
warm climes without clothes, but you can’t live without food; 
therefore, the purveying of food, the conservation of food, is a 
great undertaking. This Association is great because it has un- 


’ Up. on Lake Superior miners are digging the ore. 


- do in the future. 
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dertaken that in a great way. Nature does not give up her stores 
all at the same time; she makes her. fish run in the summer and 


-her fruits grow in the summer, and her vegetables grow in the 


summer—and we want to keep them for the winter. To accomplish 
this efficiently and scientifically has only been a dream until this 
generation. You have solved the problem, not by the rule of 
thumb—you have taken it in a scientific way. You have taken the 
best scientists we have in this country; they are studying today, 
and they have been studying for months, and they are learning how 
to preserve food so that it comes to you and your customers, and 
the great body of consumers, in just as good food condition as 
when it left Nature’s storehouse. That is not done in a minute. 
It has been going on for a long time, and you are getting your 
reward for it. People are learning that canned food is moe | foot, 
that it is. sterile food, and that it is nutritive food; that it is 
healthful food. Therefore, this industry of yours has grown, 
and is growing year by year in a most wonderful way. you 
know how much you put up in the United States of America in 
the year 1914? At.a conservative estimate, two billion six hun- 
dred million cans. (Applause.) Let those figures sink into your 
mind. Twenty-six cans for every man, woman and child and baby 
in arms in the United States. One can every two weeks for every 
human being in the United States, and still there is room for this 
year’s pack. (Laughter.) And just think where the materials 
came from. ’Way down in the Malay Peninsula a Chinese collie, 
his reeking body glistening in the tropic sun, is digging the’ tin. 
hese and 
other things are bréught together in the glare and heat of the 
furnace and made into tin plate that makes the can. You have 
gone into nature and have picked up all the fish, the fruits and the 
vegetables, and have put them into cans. From the heavens above, 
from the lands of the earth, and’ from all the seas under the sky, 
you have got and kept food for your fellow-men. 

If you could stand here—as I do—and look into the faces of 


the men who have made this industry, you would realize that they | 


are a great body of men, that they are doing a patriotic work, 
as well as a work for profit—and every business is for profit—and, 
therefore, I believe, in this great theatre, in this great City, in this 
great nation, this industry of yours has the right to stand among 
the greatest of institutions. I congratulate you upon what you 
have achieved, upon what you are doing, and upon what you will 
(Applause.) 

It is a pleasure to have you here tonight. It is a pleasure to 
feel that we have so many friends, and I know we have you as 
friends, and I glory in it. And now, on behalf of our President, 
Mr. Wheeler, and on behalf of the officers and directors and the 
personnel of my associates in the American Can Company, and on 
behalf of my humble self, I bid you welcome, and I also bid you 
God-speed for another year. ay you even be greater twelve 
months from tonight than you are now. (Applause.) 

Immediately following Mr. Phelps, and the great ovation he 


received; Mr. James P. Olney mounted the stage and read the fol-. : 


Dismiss The Suit. 


The so-called Sherman Anti-Trust Law was passed in the 
interests of the consumer and to safeguard against being taken 
advantage of by a monopoly. 

I am sure that we all feel, and have felt, since the commence- 
ment of the Government proceedings against the American Can 
Co., that the Department of Justice in some way, misunderstood 
the great extent‘of the can-making industry; the business methods 
of the Can Company, and it could not have realized that the hold- 
ings of that Company are very far short of a controlling interest in 
the great business in which it is engaged. ’ 

his is not a matter of sentiment; it is one of right and 
wrong, the proper protection of great vested interests properly ad- 
ministered. 

The large number of canners who have already welcomed the 
opportunity of testifying in behalf of the American Can Company 
are from different sections of the country, and a large number are 
not patrons of that company, but buy from its competitors. 

The views of the canners to whom I refer reflect the views 
of us all, namely, that the location of factories by the American 
Can Company in various parts of the country, extending from this 
State to the Pacific Coast, the progressive ideas of that Company, 
its courteous and most accommodating treatment, fair business 
methods and first-class service have all- contributed to a most sat- 
isfactory situation, placing cans in the hands of the consumer on 
a better basis than would have been the case, excepting for the 
administrative policies of the American Can Company during the 
last decade, and competition today is as strong, if not stronger, 
than it has been at any time during the last twenty-five years. 

This is the first knowledge that. Mr. Phelps has had that I, 
or anyone else, intended saying anything along this line, and I 
hope that what we do at this time will in no way prejudice the in- 
terests of the company, of which Mr, Phelps has the honor of be- 
ing vice president. 
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HERE ARE ADVANTAGES 


BY INSTALLING THE 
WONDER 


CONTINUOUS AGITATING 


COOKER 


PATENTED 


75% SAVING IN STEAM. NO CHANCE OF ACCIDENT. 

TIME SAVED—ONE THIRD. NO BACTERIA. : 
LABOR BILLS REDUCED. CANNOT GET OUT OF ORDER. 

QUALITY OF GOODS BETTER. FEEDS & DISCHARGES AUTOMATICALLY. 

NO SPOILS OR SWELLS. : USE EITHER WATER OR STEAM. 

CANS CANNOT JAM. EIGHT STYLES & SIZES. 


BAKER-SHIPPEE MFG. CO. HUNTLEY MFG. CO. 


MANUFACTURERS OF COOKERS & COOLERS 
LOS ANGELES, CAL. SILVER CREEK, N. Y. 


j 


Mr. Phelps, you and your associates should not be held re- 
sponsible for what your guests do, and I move, and ask for a ris- 
ing vote, expressing the sentiment that the business methods and 
policies of the American Can Company have operated to the very 
material advantage of the consumer and the industry, consisting 
of 2,500 canners, as here represented, wishes to register its pro- 
test at the pending proceedings against the American Can Com- 
pany and trust that the Government will see the wisdom and jus- 
tice of an early discontinuance of same.” 

And the entire audience, to the man, stood and applauded loud 
and long. 


R. H. MACY & CO.’S RECEPTION TO THE LADIES. 
Written for ‘The Canning Trade” by A Guest. 


Let us not forget to make mention of the wonderfully deli- 
cous luncheon tendered by the manager, gt mg A. Badenoch, 
of the Canned Foods Department of R. H. Macy & Co., one of 
New York’s largest department stores. 


H. A. BAKER 
Chief Chemist 
American Can Co. 
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The Menu. 


Pampelmousse Au Marasquin 
Essence de Tomate 
Olives, Amandes Salees 
Poulet de Printemps Grille, Virginienne 
Petit Pois, Pommes de terre Noisette 
Salade Hawaun 
Glace Fantasie, . Friandises 
Cafe 


Celir, 


R. H. Macy & Co., 
New York. 


Celery, Olives, Salted Almonds, started the feast; followed 
by Grape Fruit, Bullion, Chicken on Roasted Ham, with Peas and 
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H. P. STRAUBAUGH 
Asst. Atlantic Dist. Sales Manager 
American Can Co. 


G. H. KELLOGG 
Northeastern Dist. Sales Manager 
American Can Co. 


The first intimation of there being a “feed” was conveyed to 
us in the shape of a very neat pamphlet, distributed at the Con- 
vention Hall—Grand Central Palace. After eagerly perusing the 
contents of this piece of iiterature, we immediately followed the 
instructions contained therein and applied at the Registration Desk 
for our formal invitation. This invitation, of copper-plate style, 
was beautifuly engraved, contained concise instructions and was 
accompanied by a card of presentation. 

At one o’clock sharp we presented ourselves. The luncheon 
room looked truly pretty, being decorated with American flags. 
The tables were arranged to seat four. In the center of each table 
stood a vase containing carnations. Needless to say, there was a 
hum of femininity, which is usual at functions of this unique 
character. We sure enough did sit up and take notice when our 
eyes caught sight of the Menu,—we gave our specs an extra rub 
and drew in a long breath, as our brains were somewhat dusty 
from late hours, and we were compelled to bring our latent talents 
to the surface to think over our French. In all cases we did not 
succeed, but found out soon enough what we were about to con- 
sume. 


Potatoes, Salad—then the surprise! A pasteboard silver leaf can, 
with appropriate wording of the occasion, containing Glace. At 
sight of these very familiar articles (the cans) there was a great 
deal of curiosity and a general craning of necks. When the pur- 
pose and contents became known, many flattering remarks were 
made—the word used in most cases, was “cute” (strictly feminine 
phraseology). 

Then, to make us more happy, after the general “wash up,” 
each was presented with a box of chocolates and a carnation. 
Everyone was in buoyant spirits. 

A few speeches were made by those occupying the special table 
after which we all took our departure, feeling very grateful indeed 
to our friend Mr. Badenoch. If I am not mistaken, this gentle- 


man will be the recipient of numerous epistles before many moons 
have passed—that was the resolution agreed upon as we wended 
our footsteps to the elevator. 

Three cheers for our host (Mr. Badenoch), R. H. Mack and 
dear old New York. 


“A GUEST.” 
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Labeler for Every Purpose 


Fully guaranteed and with years of 
satisfactory operation to its credit 


World Automatic Rotary Labeler 


Body and neck labels at one operation or 
body labels only—75 to 110 bottles per minute 


World Labeler, Improved 


The standard hand fed machine 
for all classes of work 


World Labeler, Junior 


Body labels 4¢ pints to quarts 
Big in results, small in price 


Let us tell you what we can do for you personally. A request for information will not obligate 
you, but will show you where you can save a whole lot of money. 


ASK OUR FOOD PACKAGE DEPARTMENT. 


ECONOMIC MACHINERY CO., WORCESTER, MASS. 


SIGN OF QUALITY 


Bros. 


ALPENA, MICH. 


Growers of Fancy 


SEED PEAS ano BEANS 
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PUBLISHED EVERY MONDAY RY 


THE TRADE COMPANY, 


A. I, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning TraDk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - $2.00 
Canada, - - - $3.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to Tax TRADE Co. 
Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRaDk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, MARCH 8, 1915. 


EDITORIAL JOTTINGS. 


It is gratifying to note that the method we are now 
using in reporting the Annual Convention is meeting with 
general and hearty approval. Not a few have written us 
complimenting us upon the wisdom and forethought in 
giving them the whole story in sections of such size as to 
induce a careful reading; as by this means they have read 
carefully and noted well many things which they felt 
would have been entirely missed if the whole mass had 
been served up at once. 


Note in this issue, for instance, the highly important 
reports of the various committees, and that in particular 
of the Bureau of Scientific Research. As Mr. Burden 
points out, here is work done that is simply wonderful, the 
full effect and meaning of which are not yet grasped by 
the industry. Such a report as this needs study and con- 
sideration to see that the canning industry has actually 
made strides far beyond any other industry of its kind. 
The fact is the reader is inclined to accept a report of this 
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kind without due consideration to fail to weigh all that it 
means, all that it stands for and promises for the future. 
The laboratories at Washington are making history in a 
quiet, unobtrusive way; but of such a nature that future 
generations will refer to this work as a turning point in 
the development and extension of this industry, which is 
destined to be the great feeder of the entire world. 


Along this same line, and in this issue also, note the 
splendid address of Dr. Carl L. Alsberg, who not only 
puts the stamp of his approval upon canned foods and 
their method of production under the great majority of 
cases, saying that many of the factories vie with a hos- 
pital ward in cleanliness; but further, and probably more 
important, calls attention of all canners to the fact that 
they must begin to place their factories under the super- 
vision of trained men, just as the brewer does in the case 
of the brewmaster. It is another epoch in our business 
when the head of the food supervising forces of the coun- 
try turns to the consideration of how to further advance 
the interest of this useful and all-necessary branch of food 
manufacture. The progressive men of the industry recog- 
nize the truth of his injunction, and that the time is now 
here when such action is imperative. The smaller and 
less careful canner must awake to this fact, and get into 
line with the march of progress, for it is along this line 
that the elimination of the unfit will occur. 


The formation of a school for superindent-processors 
is not a new thought for it has been commented upon in 
these columns for more than twenty years and its need 
pointed out; but that the time has come when all can- 
neries must be placed under the care of specialists, if suc- 
cess is to be expected, is not an order or ruling of the 
Bureau of Chemistry, but the dictum of common sense 
based upon present day business methods. In other 
words, the art of canning is no longer a “hit-and-miss” 
business, can no longer be conducted by the “rule of 
thumb”. and made a success of, as in the past. We have 
reached a volume of production, and an extent of con- 
sumption, that require certainty in every step of the pro- 
cess, and certainty can only be obtained by experts. 
That is what Dr. Alsberg’s message conveyed. 


And another important point he made was as to the 
physiological value of canned foods—their food value to 
all humans. The industry has never made use of this 
greatest of virtues, and which is possessed solely by this 
class of prepared foods—the ability to so vary the diet of 
all mankind, in season and out, as to make for better 
morals, better health, better business. Canned foods in 
their great variety, and because they retain all the natural 
flavor, succulency and quality of the original, or so-called 
fresh product—the only prepared food that does so—have 
revolutionized the entire dietary of the world. The world 
lives better today because it has canned foods, because 
they can be transported under any or all conditions, re- 
gardless of climate or temperature, and there is no other 
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SANITARY CANS 


The remarkable increase in demand for 
the Sanitary can is the strongest kind of 
evidence of a definite desire for canned | 
products of the highest possible quality. 
The fact that the demand is not limited to 
any particular class of packers or varieties 
of goods is further proof of the general and 
broad popularity of a container which per- 
mits of a quality only limited to the aims 
and ambitions of the packer. 

The “best” is best in the Sanitary Can. 


AMERICAN CAN CO. 


Chicago, III. NEW YORK San Francisco, Cal. 
Rochester, N. Y. Baltimore, Md. Portland, Oregon 
Hamilton, Ont. 3 
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single line of foods that can make such a claim. But the 
trouble is that the canners themselves have never made 


enough of this fact—they have not made the claim as they 


ought to have done; have not made enough of the claim 
to which they are well entitled. 


Last week Mrs. Julian Heath showed the canners 
very plainly how the great body of housewives of the 
country judged canned foods, and what they wished to 
know about them, and how they expected to be informed. 
She asked only for information, but asked the packers 
of the foods to furnish that information in no unmistak- 
able form, and upon every can sent out. Did the canners 
of the country take that point, and fully digest it? If they 
missed it, they allowed to pass one of the most direct inti- 
mations from the ultimate consumer of their goods that 
has ever been handed out, and one of the most important. 
It means something when 800,000 buyers for families say 
they want direct information. to know the man who 
packed the goods, and that he is not ashamed to father 
them. Such an admonition ought not to go unheeded ; and 
if it be heeded, we ought to see some decided action this 
season. 


These are but some of the many important points in 
the great New York City Convention that we wished to 
give our readers time to read and think about, and which 
we thought it better to present with only a small amount 
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of distracting matters, rather than smother among the 
mass of a complete Convention report in one issue. 


We have more to give our readers next week—the 
full report of the Brokers’ Convention, the continuation of 
the Machinery and Supplies display and some other fea- 
tures, and last, but not least, a list of the attendance at the 
Convention. 


We learn that Secretary Gorrell is leaving for the Pa- 
cific Coast to make his annual trip, and will be away for 
about one month. We wish him a safe and pleasant jour- 
ney, and can assure all members of the N C. A. that the 
affairs of the Association will be conducted without hitch, 
and that all matters will have promtp and careful at- 
tention. 


FOREIGN TRADE OPPORTUNITIES. 


Note.—Reserved addresses in connection with ‘Foreign 
trade opportunities” may be obtained from the nearest office 
by application in letter form. The list of officers follows: New 
York, Room 315, United States Customhouse; Chicago, 629 
Federal Building; New Orleans, Association of Commerce 
Building; San Francisco, 310 United States Customhouse.. 


No.15477. Textiles, foodstuffs, etc.—A German salesman 
in South America has informed an American consular officer 
that he desires to represent a limited number of reliable Amer- 
ican manufacturers and exporters of cotton prints, cheap suit- 
ings, brocades, bedcovers, sheetings and towels; silk socks and 
stockings, neckties, suspenders, belt and undershirts; women’s 
clothing, linen, combs, fans, etc., shoes; also canned goods; 
enameled ware; printing and packing paper and office ac- 
cessories; canvas goods, bags and machinery. 


AYARS PEA FILLER. 


We are sole Canadian Agents for all 


EVERY “CANADIAN CANNER” Factory 


THE BROWN, BOGGS CO., Ltd. Hamilton, Can. 


the LEADING CANNING MACHINERY MADE. 


the VERY BEST POSSIBLE EQUIPMENT at the 
MOST REASONABLE PRICE, and that is what EVERY 
Canner gets when he orders his ‘‘Canning Factory Equip- 
ment’’ from The B. B. Co. Limited. 

And ‘“‘YOU”’, Mr. Canner, if you are thinking of purchas- 
ing Canning Machinery, you cannot be sure of MAXIMUM 
EFFICIENCY unless you get in touch with, 


“Canadian Canning Machinery Headquarters” 
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LIVINGSTON’S STONE 


Canners throughout the country are buying more seed of Livings- 
ton’s Stone Tomato than ever before. This is the strongest en- 
dorsement possible. re’s a reason” Stone Tomato as grown 
by Livingston has made good for a quater of a century. If you 
are not using our seed you are not doing yourself or your grow- 
ers justice. Make a good start with good seed. 


Livingston's Stone 


is the largest and most productive, bright red, perfectly smooth, 
main crop tomato in cultivation. It is the standard by which all 
other varieties are judged and none have taken its place ina 
pasted of 25 years. Produces greatest tonnage to the acre. Noth- 
ng is more important to the grower than his seed stock. 


Livingston’s Stone as Grown by Livingston 


cannot be purchased in bulk. It is grown under our personal super- 
vision, the seed saved on our own farms and sold under our 
“True Blue” seal. A vast amount of Tomato seed offered as Liv- 
ingston’s Stone is not our strain. You can procure seeds of our 
— + ee from us or from dealers handling it in packages 
under seal. 


Ask for Tomato Booklet and Catalogue. 
Mention The Canning Trade. 


THE LIVINGSTON SEED (CO. 


“Famous for Tomatoes” 


COLUMBUS OHIO 


MAIERS 
SILVER 
CAN 


BALTIMORE, MD. 


FOR RUSTY CANS 
Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
Save on “swells, rusties’’, 
clause. 
Q U E. JOHN 6. MAIERS'SONS 


PATENTS Manufacturers want me to send them patents on CANTON BOX COM P ANY 


useful inventions. Send me at once drawing 


and description of your invention and I will give 2501 to 2515 Boston St. ‘ Baltimore, Md. 


you an honest report as to securing a patent and whether I can 


assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. P AC K| N G BOX ES 


WM. N. MOORE, Loan & Trust Building., Washington, D. C. 


Coke Tin Plates 


Highest quality TiIn PLATEs— specially adapted to the y= of the canning and packing industries. 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


| AMERICAN SHEET AND TIN PLATE COMPANY, General Offices 


ERICAN”’ brands 


R.J.KITTREDGE CO. CHICAGO 


Made up or in Shooks. Cargo or Carload. 


HH 
| 
201% COKES 
| 
, Frick Bidg., Pittsburgh, Pa. Specify ‘AM 
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Brokers... | CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
Favorably Known to the Canning Industry WISCONSIN CANNED PEAS 


WAUKESHA, WIS. 


JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY 
CHICAGO, ILLINOIS CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


657 WEST RANDOLPH STREET 
305 Majestic Building INDIANAPOLIS, IND. 


ANKSSTOWERS 


Asi We've built over 13000 tanks and 
The Spring Trade buyers are now nibbling at the bait. We 
need more bait. Send us a list and prices of your offerings im Railroads, Factories, Rural Homes. 


W: descri 
spot and future. Hurry up!! We want to land the order!! 


THE BALTIMORE COOPE-RAGE CO 


GEO. E. LOCKWOOD CO. a 


CANNING MACHINERY “ Climax Flux, etc. 
AND SUPPLIES Condensed Milk Machinery. 


1420 Chestnut St. Phila. _ (Fillers, Sterilizers, etc.) 


CANNED FOOD BROKERS AND SALESMEN 


THE 1914 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 6th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 
industry. Get your order in early. 


NEW 1914 EDITION JUST READY 


NATIONAL CANNERS’ ASSOCIATION, Woodward Bldg., Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


WORD PEA CANNERS 


Every man in the Pea Canning Business or who a starting, and desires 
the best possible equipment for shelling Green Peas, should communicate with me. 
I am prepared to build for sale or lease machines superior to any now in use, or 
would furnish blueprints with list of material required for building and patterns for 
making machines, if desired. Can furnish other types of machines besides my own. 
I will furnish automatic feeders with all machines I send out. 


Address for further particulars 
J. H. EMPSON, Longmont Colorado. 
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COPYRIGHT i911 BY 
STECHER LITHOGRAPHIC CO. ROCHESTER,N.Y. 


LITHOGRAPHIC 


ROCHESTER, N.Y. 


SEE OTHER SIDE 
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Argument 
Needed 


The best canners The best designed 
in the country labels bear this 
place their imprint: 
orders “Stecher 
with | Stecher labels Litho. 
us. sell your goods. Co.” 


A plant equipped like no other in the world. 


Prices 
Are 
Right 


Stecher Lithographic Co. 
Rochester, N. Y., U. S. A. 
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Sprague-Lowe Roller Crate 
Sterilizer 


Mr. Small Packer: 


Here’s a machine particularly adapted to 
YOUR needs. It won’t pay you to buy a 
continuous agitating cooker. It ties up too 
much money. But this gives you all the 
benefits of agitation while cooking and 
shortens the time, just like the big machines. 


The cost is very small. Write us. 


For Capacities and Prices 


Sprague Canning Machinery Co. 


222 N. Wabash Ave., Chicago, Ill. 
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Seattle Salmon Market 


Holders firm in prices—Lack of demand from South the reason for surplus of chums— 
General stocks quite low—Demand from London good. 


Reported by Telegraph 


Seattle Wash., March 5, 1915. 


Salmon.—Having completed their plans for financing 
the 1915 crop, salmon jobbers and wholesalers here are 
holding tight as to prices on the opening quotations for 
the season. The only sacrifice that has been made is in 
chums, which are selling down to 75c. 

Due to the condition of the cotton section earlier in 
the year, the South, which is the heaviest buyer of chums 
that this market enjoys, was unable to make its usual pur- 
chases, and for the purpose of stimulating the trade job- 
bers cut prices, striving to prevent any impression of gen- 
eral declines, and so destroying the buoyancy of the mar- 
ket. Quotations today, on the basis of talls, are as fol- 
lows: Reds, $1.45; sockeyes, $1.95; medium reds, $1.15; 
pinks, 90c; chums, 75c. 

Stocks both in first hands or those of local packers, 
despite the conditions which have prevailed, are regarded 
by the trade as remarkably low. Reports to local jobbers 
from Eastern buyers are to the effect that little purchas- 
ing will be done at present, owing to the reduced facil- 
ities for financing. Stocks in the East are normal and 
below normal, and the speculative tendency of other sea- 
sons, in which large supplies were laid in, is entirely want- 
ing. Actual buying has not yet begun, and jobbers are 
using every effort on the basis of a firm market to “smoke 
out” the Easterners. Should they succeed, the reserve 
stock here would be about sufficient to reach over into the 
_ 1915 pack. 


Notwithstanding the fact that Germany has removed . 


the prohibitive tariff on canned salmon that prevailed 
earlier in the season, the local jobbers find themselves no 
better off than before, as it is impossible to land canned 


salmon in Germany. London buyers report that ship- 
ments from accumulations there are heavy, due to the fact 
that none of the warring nations are producing anything 
and canned foods of all description are in brisk demand. 
London authorities declare that anything inside a can will 
sell. 


The season is now too far advanced for hopes of mov- 
ing large supplies into the South, even though the Cotton 
States have recovered wonderfully from the demoralized 
markets of three or four months ago. The general out- 
look for the salmon trade could be better, but jobbers 
have seen conditions worse even in times of peace. There 
is a bright feeling all round, and financial conditions 
through careful business methods are righting themselves - 
rapidly. 

There are now 107,845,305 eggs and fry in the salmon 
hatcheries of Washington, the greatest number that has 
been assembled since the creation of the State fiisheries 
department. With one exception, every hatchery in the 
State is being operated to practically its maximum capac- 
ity. The department is hurrying the construction of the 
hatchery at Chehalis, and with the 225 additional hatching 
troughs will triple the capacity of the plant. 

The run of Quinault salmon this year promises to 
break all records. The Indians have the exclusive right 
to the fishing grounds from Lake Quinault, 45 miles north 
of Hoquaim, to the ocean. While there are the other 
three important runs of fish in the river, the silvers, blacks 
and steel heads, the Quinault salmon is the most impor- 
tant, as it is regarded as the most prized and highest 
priced species. During the season last year one Indian— 
John Shale—made a net profit of $7,000 in salmon. 

“SALMON.” 


Canadian Market 


Demahd for canned foods quiet—Holders show no evidence of weakness—Tomatoes lower 


than in many years—Buyers not taking futures. 


Reported by Telegraph 


Toronto, March 5th, 1915. 

This being the season of the year for the consumption of 
canned foods, there has been little buying on this market the 
past week, and both wholesalers and retailers seem to have suf- 
ficient stock on hand to fill all orders. Even at the low prices 
offered, they are not interested, but it is certain they will be 
compelled to pay higher prices later if they don’t take advan- 
tage now. The majority of the packers holding large stocks 
are in the fortunate position to hold their goods and await a 
more favorable market, and eventually jobbers will have to 
meet their views of price. The Northwest trade is still buying 
in large quantities, and if sales continue as they have the past 
two weeks, the surplus of peas and corn will soon be depleted. 
Tomatoes have also been in demand and buyers are wise in 
stocking for the future and not waiting for further declines, as 
they are on this market. This seems to be the opportune time 
to stock up while low prices prevail, as the packers will close 
a number of their plants this year and there will sure be a 
scarcity again. 

The ruling price now is the lowest in years, and tomatoes 
are being sold at a loss to the canner, and it is quite evident 
they will close their plants before they will pack at a loss, and 
the possibility of a failure in the crop will tend to bring prices 


to their former level. We have now had two years of the 
largest crop of tomatoes in the history of the industry, and this 
year’s crop is a most uncertain quantity. Good quality toma- 
tome. packed in sanitary cans, have been sold in the West the 
pabt week as low as 6216c dozen factory, but the quantity was 
small and evidently the packer considered the large stocks 
held and deemed it to his interests to realize. Although this 
low offering did demoralize the market for the time being, it is 
impossible to duplicate this offering, and other large holders 
are still awaiting a more favorable market. Good quality corn 
and peas have been sold at 67%c factory, while poorer quality 
goods have sold as low as 57%c factory, and were quickly dis- 
posed of at this figure. These goods were sold to an inferior 
class of trade and will soon be disposed of, when the public 
are demanding the lower-priced foodstuffs. 


There should be some discrimination shown in the grad- 
ing of tomatoes, and the careful packer who puts up solid pack 
foods by hand should have a price preference over the ordinary 
machine packed, which always presents a more or less sloppy, 
thin appearance. They should be graded and sold at No. 1 
and 2, and the difference in price would warrant a packer only 


Continued on page 50—Column 2. 
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THE Canning TRADE 


Don’t stay ina rut 


That is what many canners are doing, simply because at the end of the season the 


business shows a small profit. 


BE A LIVE WIRE—4do not be satisfied with small profits. 


Find out if you are not 


doing many things expensively just because you have always done them that way. 


Abraham Lincoln Said; ‘‘A wise man 
changes his mind, a fool never does.’’ 


Good business management is in the first 
class. Why be ashamed to ask questions and 
find out the best way to handle your problems. 


We are constantly finding people who want 
to operate their plant in a more economical 
manner, or who want to increase their 
capacity or speed of operation. 


Most times ‘we can help them; sometimes 
we cannot. Again—the first cost is the only 
consideration and they will drop back into 
the same old rut. 


The up-to-date conservative operator avoids 
these ruts, increases his capacity, reduces his 
costs, and adds to his bank roll. ARE YOU 
ADDING TO YOURS? If not, whose 
fault—yours or your competitor’s? 


Do something. Don’t wait until another 
season shows that you have made the same 
mistake ‘“‘twice in the same place.”’ 


The canning business will be good long 
after we are all gone so you are not consid- 
ering temporary installation. 


Figure over how much you lost in leaks | 


lasts year. Then consider methods of over- 
coming these leaks this year. 


Don’t spend money to be a “good fellow” 
Spend it to make more money for yourself 


Saving banks pay 3% interest on your 
money, anda 6% investment is considered very 
good. An actual increase of only 40 cases per 
day, with no increase in cost means conserva- 
tively $1,000.00 per year coming in, which is 


10% on a $10,000.00 investment. 


Figure it out on a business basis. If it 
does not make a paying investment, forget it 
and drop back in the rut. 


Let us work you and for 


Send for Catalogue P-24. 


WELLER CO. 


CHICAGO. 
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The California Market 


Demand for asparagus good—Stocks in all lines growing small—Outlook for 
1915’s pack smaller than in 1914—Salmon gains strength—Model Cannery 
not quite ready—Many displays of canned foods—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., March 5, 1915. 

Asparagus in Demand.—Sales of California canned prod- 
ucts are now being confined largely to asparagus on which 
opening prices were recently made by packers. The regular 
lines of fruits and vegetables are getting down to small com- 
pass, with stocks badly broken, and only small lots are moving. 
The demand for future asparagus has been fully up to expecta- 
tions, with sales rather heavier than is usually the case so 
shortly after the naming of rates. Buyers seem to be less in- 
sistent than formerly in their efforts to secure discounts from 
these prices, realizing that the rates named are in their favor, 
conditions considered. Not in many years has the old pack 
been so closely cleaned up and the outlook is that the pack of 
1915 will be less than that of the previous year. This estimate 
is based upon the fact that the acreage has not been increased, 
but rather diminished, and that the demand for the fresh 
article will be heavier than ever. Packers anticipate that by 
the time packing commences in late March it will be necessary 
to make withdrawals on some of the heavy selling lines, espe- 
cially in green. 

Salmon.—tThere is a firmer tone being noted in the canned 
salmon market than has been the case since last fall, due 
largely to some heavy sales that have just been made and the 
disposition of the Eastern grocery trade to anticipate require- 
ments again. It is estimated that a quarter of a million cases 
of salmon have been disposed of on the Coast within the past 
ten days. Exports of canned salmon from San Francisco by 
water amounted to 66,203 cases during the month of January, 
of which quantity 60,490 went to foreign countries, largely to 
England and her dependencies. This represents an increase of 
28,712 cases over the record for January, 1914. Freight rates 
for transporting salmon from this Coast to Great Britain have 
advanced materially of late, being fully three times the figure 
asked a few months ago. 

The Tuna Pack.—The tuna pack of California for 1914 is 
estimated at 300,000 cases, or about double that of the pre- 
vious year. Plans are now being made for the erection of sev- 
eral new plants, and it is predicted that the 1915 pack will be 
500,000 cases, the only uncertainty being the supply of fish. 
As the available supply of this fish has never equalled the de- 


mand, it is not expected that there will be any trouble in mar- 
keting any quantity that can be put up. 

Model Cannery Nearing Completion.—In spite of the fact 
that the exhibit of the National Canners’ Association at the 
Panama-Pacific International Exposition is not in running 
order at the present time, the booth is being visited regularly 
by many and much interest is being taken in the equipment as 
it now stands. The late arrival of some of the machinery is 
holding back active operations, but it is expected that within a 
few days the plant will be running full blast. On the opening 
day a small run was made on asparagus and the crowds that 
were attracted then greatly encouraged those in charge of the 
display. The attendance at the Exposition has been a surprise 
to even the most sanguine, having averaged more than 80,000 
daily, in spite of the fact that rainy weather was the rule 
throughout the week and the special railroad rates were not yet 
in effect. 

The displays of canned foods have proved to be one of the 
great features of the Exposition, and these are to be found in 
many buildings throughout the grounds. Many beautiful ex- 
hibits are to be found in the Palace of Horticulture, including 
the working display of the National Canners’ Association, the 
California Fruit Canners’ Association, Hunt Bros. Company and 
the Hawaiian Pineapple Packers’ Association. The latter has 


secured an attractive room formerly designed for a conserva- 
tory, and has installed a fine display of canned pineapple and 


pineapple juice. Seating facilities for caring for five hundred 
persons have been provided, Hawaiian music and entertainment 
have been arranged for and patrons are served island products 
by beautiful Hawaiian girls. ‘‘Meet me at the Big Pineapple” 
has become a slogan among Exposition visitors. 

The United States Government Fisheries display in the 
Food Products Building is one of the most interesting exhibits 
in that structure. A large aquarium, with hundreds of varie- 
ties of commercial and game fish, has been installed, together 
with a large hatchery, showing the hatching of eggs and the 
rearing of fry. Near this display is the elaborate one of the 
Pacific Commercial Fisheries, where a great showing is made 
of the products of Coast plants. Nets, boats and fishing para- 
phernalia generally form the decorative features of the display, 
which is made up of samples of the leading brands of Coast 
packers. A great showing is made of Alaska and Columbia 
River salmon, while California is fittingly represented with its 
tuna fish and sardines from Monterey Bay. In connection with 
this display is a model cannery in miniature, showing one: of 
the plants of the Alaska Packers’ Association in the far North. 
Various types of boats are shown at the cannery dock, ranging 
from the sailing packet to the cannery tenders and dories and 
scows. Within the building may be seen a full complement of 
machinery in miniature, the process of packing being shown in 


‘detail from the time the fish are unloaded on the dock until 


they -are packed and in cases. 

At the other end of the Food Products Building the State 
of Washington has a fisheries exhibit, and here is also an aqua- 
rium and a model hatchery. Miniature fish wheels are in opera- 
tion and various other methods of taking salmon are illus- 
trated. A feature of this display is a showing of cannery equip- 
ment, among this being exhaust boxes and weighing machines 
of Burpee & Letson, Bellingham, and weighing machines and 
an “Iron Chink’? made by the Smith Cannery Machine Com- 
pany, Seattle, Wash. 

Coast Notes.—Among the other exhibits in this building 
are the magnificent displays of the H. J. Heinz Company and 
Libby, McNeill & Libby, and displays of Alpine and Borden 
condensed milk. Qther displays of canned foods are made in 
the sections occupied by various States and foreign countries. 

The Central California Canneries is making improvements 
and additions to its plant at San Leandro, Cal., at an estimated 
cost of $25,000. 


Felice & Parelli, who erected a cannery at Gilroy, Cal., last 
year, will remove the building to property nearby and will make 
an addition to the plant this season. 

John Schwabland has purchased property at Mt. Vernon, 
Wash., and will erect a two-line salmon cannery in time for this 
season’s work. 

The Surf Packing Company has been incorporated at Aber- 
deen, Wash., by Alvan Hemrich and P. F. Glaser, with a capital 
stock of $15,000. 

The C. E. Pierce Company, of San Francisco, is preparing 
to erect a tuna canning plant at Long Beach, the capacity of 
which will be 150,000 cases annually. : 

F. E. Booth, president of the Monterey Packing Company, 
is making a business trip to New York. 

H. J. Heinz and son Clifford, of the H. J. Heinz Company, 
were in San Francisco to attend the opening g* the Exposition 
and made a trip to Corning, Cal., to inspect their olive in- 
terests. 

Plans are being made for the celebration of California 
Ripe Olive Day on March 31. The support of the railroads, pro- 
motion bodies, hotel men and Exposition officials has been se- 
cured to make the event a success. “BERKELEY,” 
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This is a Photo-Engraving of our Ne 


at the New York Convention, Grand Central Palace. 


Sinclair-Scott Company 


w Pea Grader, which we Exhibited 


Baltimore, Md. 


MORRAL’S CAN WASHING MACHINE 


THE MORRAL CAN WASHING MACHINE 


NorRWALK, Onto, June 23, 1914. 
Messrs. Morral Brothers: 


Gentlemen :—We have yours of the 22nd inst., inquiring how the can 
sterilizing machine is working, wish to advise you that the machine is 
working very satisfactorily and we are feeding “the cans through this one 
machine at the rate of about one hundred and twenty per minute, and ‘the 
machine fulfills all of the State’s requirements on the can sterilizing law. 

We can fully recommend this machine to any user of cap-hole cans. 

Yours very truly, > 
W. C, PRESSING CANNING COMPANY, 
H. G. Pressing, Secretary 


MORRAL, BROTHERS, 
COMPLETE LINES OF CO 


* $1.50 per day. besides the cans going to the filler hot. 


MANUFACTURERS 
AND DEALERS IN 


The accompanying cut represents the Morral 
Can Washing Machine which is one of our latest 
productions and it is a very simple and efficient 
machine. It will wash or sterilize either cap-hole 
or sanitary cans. The machine has been thoroughly 
tested in a number of factories the past season 
and has given universal satisfaction. 


Would be pleased to have you write us at once 
for prices and further information. 


READ WHAT SOME OF THE CANNERS SAY 
ABOUT THE MACHINE 


Morral Brothers :— WAYNESVILLE, On10, October 24, 1914, 

Gentlemen;—In reply to yours of October 19th, can say the Can Washing 
Machine was a “howling success”’. ‘ 

I do not understand why you had not thought of this long ago. 

We installed the machine and run the cans direct from it to the chute that leads 
to the filling machine. which does away with the help of one person. This means 
They were so warm you 
could not hold them in your hands. We feel that every can that went through our 
filler this year was thoroughly sterilized. You would be surprised how many people 
visited our factory this season and all of them claiming it was a very good thingand 
that they would not be afraid to eat corn packed in cans the way we handled them. 


With best regards, we remain. yours very respectfully, 
WAYNESVILLE CANNING COMPANY. 


Morral, Ohio 
RN CANNING MACHINERY 
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Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. 


more 
Special Correspondents. 


CANNED VEGETABLES 


Balti- 


Prices Corrected by Brokers; New York and Chicago by 


Baltimore Mew York Chicage 


ASPARAGUS*—( California) 
White Mammoth No. 2}%......,.$2.75 
White, Large ‘‘ 2%........ 2 40 
White, Medium “ 2% 
Tine White, 2%... 
Square “1 ... 
Green, Square ‘‘ 1 
Round “ 1 
BAKED BEANS{-No. 1, Plain 
‘s 43, In Sauce...... 
BEANS}—Refugee Size Whole No. 
String, Standard Green 2..... 55 
“ “ “ 2 50 
ss Stand. White Wax 
Stand. 2 I 15 
*« Red Kidney, Stand. No. 2................ 62% 
BEETS}{-Small, Waole 
“ Medium 
Large 
Cut 
CORNi— 
«No, 2 Evergreen Stand. 
st 2 Shoepeg ace 
“cc 2 “ Bx. Fancy 
Maine Style Standard. 
a “ Extra Stand.. 
se 
HOMINYi—Inside Enameled No. 3....... ...... 
ss Standard » 
MIXED VEGETA-) No. 2—12 Kinds...... . 67% 
- BLES FOR 10 3 00 
OKRA AND No. ee 75 
2 Early June Stand.................. 80 
ae “ 2 Ex. Stand. Early Junes.......... 85 
“ ss 2 Extra Fine Sifted.................. I 60 
‘* 2 Karly June Seconds 75 
‘* 2 Extra Sifted, I 00 
“ 92 Ex. Stand. Marrowfats............ 
64 
~ SOAKED, No. 2 42% 


es 


a 
a 


70° 


CANNED VEGETABLES PRICES—Continued. 


PUMPKIN}-Standard No. 3...... 


SPINACH!-Standerd 
“ “ 


SUCCOTASH}-Green Beans No, 2 
with Dry Beans ba 


Maine 
TOMATOES} (f.0.b. Balto.) No. 10 2 75 
mmf ‘* Facy) No. 10 2 50 
Balto.) No. 10 2 00 
Stand. County) No. 10 2 00 
Sanitary 5%4in. cansNo. 8 1 15 
iy Jersey (f.0.b. County) 8 90 
s Ex. Stand. ‘‘ Balle.) No. 3 72% 
Stand. County) No. 8 67% 
Seconds .) No. 38 65 
ae Stand. County) No. 2 47% 
Seconds Balla.) No. 2 45 
Stand. | | 87% 
TOMATO PULP} Standard No. 10 1 50 
Standard No. 2 85 
Pe s Standard No. 1 25 


CANNED FRUITS 
APPLES—New York No. 


APPLES{-Maryland, 
Maine, 
CKBERRIES§-Stand. 7o 
= 95 
ss Preserved  2...... 95 
In Syrup  Biscods. 
BLUEBERRIES$-Stand. 
Maine, 
as New Jersey Io0...... 
Southern 
BLUEBERRIES—Maine 
7 
2 Stand. 80 
“White 2 Syrup. I 00 
“ 2 Ex. Preserved I to 
GOOSEBERRIES§-Stand. No. 57% 
PEACHES*-Cala. Stand. No. 2%,L.C. 1 55 
‘ Bx.Stand. 2%, ‘“ I 75 
PEACHES t-Southern Stand. 3............ I 25 
No.1 Ex. Sliced Yellow, ... zs 
2 Standard White........ 


2 25 
I 65 

80 
4 40 
00 
I 15 


I re 
1 80 


Chicage 


I 7o 

75 
4 §0 
I 10 
125 
1 80 


Continued on Next Page 


Baltimore NewYork 
60 674 65 
see 2 00 2 ce 
3 60 7° 67% 
2 45 2 65 B 65 60 
IO... 240 260 2 60 
230 «2 8 
230 862 30 led 
I 05 I 0§ 
200 210 
2 10 2 05 "ec 
= I 75 — 2 Bo 
1 85 1 85 275 
230 862 30 
: 200 Io 
115 110 110 
_ 37h 
50 724% 2% 
52% 
I 60 
: I 35 
80 
665 
65 
I 20 215 
% 112% 85 85 
. 65 65 25° 235 
65 65 2 00 
60 
I 20 I 5° 
I 15 I 25 
ipa I o7% 110 
go 95 
67% 
75 
€o 60 I20 I 2§ 
80 62% 85 
ee 80 85 I 90 I bs 
85 85 140 861 40 
go O§ 85 go 
I 25 Tt 30 80 
= 5 ” ” 2 Seconds, 7° 72% 
87% ” 2 Yellow ......... 75 75 
** 3 Standards, White......... I 20 I 25 
50 55 


CANNED FRUIT PRICES—Continued. 
Baltimore few York 
PEACHES}-No. 3 Selected, Yellow......... 160 1 60 
3 Seconds, White....... 85-95 / 95 
” 4 és Yellow...... 95 
” ” 3 Pies, TI lad 60-65 7o 
” 100 100 
” Unpeeled........2 00-2 25 2 50 
” 10 Peeled....... 3 25 
PEARS{-No. 2 Seconds in Water 5 
2 4 Syrup... 7 
3 Seconds in Water.............. 60- 
Standards in Water.......... 87% 
PINE- Bahama Extra No. 2 wee 
” ” Grated ” ” 2 I 3° I 40 
»” Hawaii Sliced Extra ” 2%..... 1 1 85 
” ” ” Stand. ” 2%.. I 65 £ 60 
” ” I 50 
” ” Stand. 2...... I 35 I 35 
Grated ak 1 55 
” ” ” Stan ” Se I 35 I 40 
Shredded Syrup 5 25 § 25 
Crushed Water 475 
PLUMSt—Water 
” 
RASPBERRIRS}—Black Water 85 
Red aoe 92% 95 
99 Red 9 2 
Black Water ’’ 10 ., 
STRAW- Ex. Stan. Syrup No. 2...... sain I 50 
BERRIES§— Preserved 1 4e@ I 40 
Preserved I 50 I 65 
Standard wit I 20 
Extra Preserved 1...... 
Preserved 75 go 
Standard Water "'To...... ...... 6 25 
CANNED FISH. 
HERRING ROE*-Stan. No. 145 
LOBSTER*-Flats, % lb 2 
BALMON—Sockeye 8 90 I 55 
Red AlaskaTall 1............ 1 55 
Chums, Talls 95 
Medium Red, Talls.. I 25 
or Dry No. 1%. 2 20 
et or Dry No. I I Io 


(Baltimere Shrimp prices f.0 b. Mississippi.) 


Chisago 


85 
I 10 
285 
3 25 


1 40 


° 


(t) 
(§) 
(*) 


6. Cranwell & Ce., Brokers 


New York and Chicago prices Corrected by Special Correspondence. 


THE Canning TRADE 


Regular and Sanitary Can Prices 


Season 1915. 


F. O. B. Surprine Pornt. 
Prices in effect January 1. 


Regular or Cap Hole Cans" 


Car load lots only. 


The American Can Company, Continental Can Company, 


Johnson-Morse Can Company, Atlantic Can Company an 


the 


Southern Can Company, quote the following prices for Cap Hole 


C8ns:— 
HOLE AND CAP CANS—F. 0. B., Factory. 
March i 
January 
Size Opening April Season 
February ie 
No. 1 1% in. $8.50 perm $8.75 perm $ 9.00 perm 
No. 2 1% in. 11.25perm 11.50 perm 11.75 perm 
No. 2% 21-16in. 15.25perm 15.50perm 16.00 perm 
No. 8 21-16in. 15.75 perm 16.00 perm 16.50 perm 
No. 8 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 perm 
No. 8 54 in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 
$1.60; 2% inch, $1. 5; 2 7-16 inch, $2.00. 

OYSTER CANS Per M 
8 ounce 2 11-16 inch diameter 2% in. high $ 8.50 
2 11-16 3% 8.75 
% 8% 85-16 11.00 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 


Top Cans:— 
March 
January 
Size February A ~y Season 
No. 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 18.50 per m 18.75 per m 14.00 per m 
No. 2% 17.50 per m 17.75 per m 18.25 per m 
No. 8 4% in. 18.00 per m 18.25 per m 18.75 per m 
No. 3 5 in. 18.50 per m 18.75 per m 19.25 per m 
No. 8 5% in. 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
anp Cap Cans DIAMETER HEIGHT 
2 11-16 4 
4 3-16 4% 
4% 5 in. 
SanrTaRy Cans 
3 7-16 49-16 
434 5 in. 
6 8-16 7 
CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 
PIG ‘LEAD—Omaha orFederal 880 400 
%x% 9x10 8x10 


14x20, 107 Ibs. Base Bessemer Steel................ccceeeceeeeeseeee 8 55 
14x20, 95.lbs. Bessemer 8 85 
14x20, “90 lbs. Bessemer Steel............ 8 80 


49 
sani 
go 
115 
go 
I 30 
I 75 
I 75 
I 50 
I 40 
I 50 
| 
5 
A 
3 
2 
I 50 
2 f 
| 
SOLDER—Drop and Bar........ 20 | 19 18 
ee “ Wire Coil.............. 20 19 18 


50 
‘As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., March 6th, 1915. 

There was some little interest shown this week in “‘future”’ 
tomatoes, and a number of moderate-sized orders were placed 
at the pevailing prices for those brands which gave satisfaction 
last season. The sales up to this date, however, are very much 
less than they were at this time last year. The canners show 
little or no disposition to seek business in futures for more 
reasons than one, but chiefly because of the attitude of the 
farmers against making contracts at a fixed price per ton for 
the 1915 crop in view of the many uncertainties ahead. This 
time in the year is usually the busy period for the growers 
and canners get together, and close up their contracts for the 
season coming on, but they have not yet agreed on a price, 
with no likelihood of reaching any agreement in the immediate 
future. The high prices for other crops is the lure of the farm- 
er who thinks he sees ahead a season of prosperity and high 
prices that places a doubt on tomatoes as a profit-producer. 
There’s many a slip ’twixt the cup and the lip, and the horny- 
handed son of toil may realize that fact when he leaves the 
ship that has brought him across many a time. 


The tomato market was less active this week, and there © 


were no developments out of the ordinary in this section. 
There is a better demand for No. 2 tomatoes than there is for 
the No. 3 size cans, and the holders of them expect some im- 
provement in the market prices shortly. An interesting fea- 
ture is the fact that seconds cannot be purchased at any 
lower price than the standard quality, and the cheaper grade is 
nearly sold out. During this week there was a revival of the 
rumors about large orders coming from abroad for canned 
tomatoes, and some day those rumors may become a reality, 
but the actual orders have not materialized as yet. Should 
such orders come to this country the market prices would im- 
mediately become stronger if not higher. 

The market for other canned vegetables was dull this 
week, though firm as to prices. There is a firm feeling about 
spot corn and what little activity there was in vegetables this 


(Continued from Page 44) 


putting up fancy goods. This would have a tendency to in- 
crease consumption as well, and there seems to be too many 
packers in the careless class, while those who exercise care and 
pack their goods from only ripe-red stock, should be shown 
more consideration in the way of advanced price. Heretofore 
tomatoes have been always sold regardless of quality and 
under one standard price, but there should be some difference 
shown, and the packer who puts-up No. 1 goods deserves a 
preference. 

Nothing further has developed with the Holding Company 
and all interest in the propdsed arrangement seems to be lag- 
ging. It is understood a number of the principal promoters are 
canvassing the packers with a view of explaining the different 
points and at the same time affix their signatures to the con- 
tract. In a few cases they have been successful, but there are 
still many large packers on the outstanding list, and until all 
— expressed their willingness, it certainly will not mate- 
rialize. 

Owing to the unsettled condition of the market, buyers 
refused to be entertained on futures, and canners are at a loss 
to place a proposition before them. They are waiting the re- 
sult of this Holding Company, and will be in a position to take 
this up more intelligently with buyers when this has been 
settled. “CANADA” 


week was in that article, with spinach and string beans as 
next best. For the other items there was nothing more than 
the small daily orders coming in. There were no price changes 
of interest. 

Canned fruits were dull this week, and the quotations 
are unchanged. With the opening up of the usual spring 
buying the small stocks left here will be reduced to the mini- 
mum before the next canning season rolls around. 

Some desirabe business developed in cove oysters this 
week at the inside prices quoted on them, and they are well 
worth immediate attention if wanted for the spring and sum- 
mer trade. THOS. J. MEEHAN & CO. 


INDIANAPOLIS, IND. 


Tomatoes of standard No. 3 quality are quoted at 70c.; 
sanitary hand packed, same size, at 72%c to 75c. No. 2 are 
quoted at 55c. and No. 10 at $2.30, and the market is firm. 

Standard Ohio packed corn is quoted at 60c.; Indiana at 
62%c.; Illinois at 62%; Illinois at 62% to 65c, with extra 


standard quoted 5c higher. Fancy Illinois corn is held at 80c. 
The market is firm and the demand light. 


Business as a whole is unsatisfactory. The buyers are very 
conservative in making puchases, buying in a hand-to-mouth 
way only. Sales of future corn have been fairly satisfactory 
at 60c. f. o. b. Ohio and Indiana points for standard quality 
and at 62% for Illinois corn. Extra standards are 5c higher 


and fancy Country Gentleman is held at 75c to 80c for 
futures. HARRY C. GILBERT CoO. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
309 CHAMBER OF COMMERCE BUILDING 
President, F. A. TorscH Vice-President, GEO. N. NUMSEN 
Treasurer, LRANDER LANGRALL Secretary, W. F. Assavu 


COMMITTEES: 
Executive: Joun S.Grsss,Jr. E.C. WHITE ALBERT T. MYER 


Arbitration: JNo.R. BAINES HaMPTON STEELE C, J. SCHENKEL 
Frank A. Curry (CuHas. G. SUMMERS, JR. 
Commerce: D.H. STEVENson RvuFus M. HUBBARD 
E. F. THomas WILLIAM SILVER 
Legislation: Gro. N. NUMSEN PRESTON WEBSTER JOHN SCHALL 
Leroy M. LANGRALL W. E. RoBINSON 
Claims: BEN]. HAMBURGER A. WaGNER. Jas. B. PLATT 


E. H. MInLer CLEMENT F. BUTTERFIELD 
Hospitality: T.J. W. {REBS A. KERR 
Brokers: H. A. Warpner Wm. GREcHT 4H. FLEMING 


Counsel: GormMAN H. EmMorRY Chemist: Cuas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONPFIELD, N. J. 


TIN SCRAP BOUGHT 


ALSO TERNE PLATE SCRAP 
SELLERS OF VULCAN PIG TIN 


THE VULCAN DETINING COMPANY - SEWAREN, NW. J. 


| 
| 
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Improved Sanitary Can End Dryer 


Slaysman & 


Company 


801-5 East Pratt Street 
Baltimore, Md. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


U LL’S { Repairs Promptly Attended to 


PATENT CANNING HOUSE SUNDRIES 


‘ACTORIES: CINCINNATI - ‘NEW YORK - - BALTIMOI R 


| 
. 
. . 
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THE UNITED STATES PRINTING © LITHOGRAPH CO. 
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THE Canning TRADE 


IDEAL VINER FEEDERS 


The Master of Economical Pea Feeding 


(General View) 
ted in U.S 


We wish to impress upon your mind that Ideal Viner 
Feeders do much more than save a man to each machine 
installed. Through their more thorough separation of the 
vines and system of feeding, they save many peas that other- 
wise would pass through the viners unhulled, prevent many 
peas from cracking during the hulling process and materially 
increase the capacity of the viners. The peas saved are 
the choicest ones and thus Ideal Viner Feeders improve the 
quality of the pack. 


WHAT USERS SAY 


“The principle as applied to this Feeder we do not think could be im- 
proved upon. On account of the evenness in which they deliver the 
vines to the viners, we are able to get the very best results—that is, 
thorough vining and less broken peas.” 

From CHILTON (WIS.) CANNING CO. 


“They not only put the peas into the viner faster, but they also put 
them in more regular and took less power than could be done by hand. 
They were always ready to go, never got thirsty or tired, and, in fact, 
we would not do without them.” 

From GASTON (IND.) CANNING CO. 


“We used your Virer Feeders last season and we found them to do 
fully what you claim for them. They saved one man to each viner and 
increased our capacity, with less broken peas.”’ 

From FREDONIA PRESERVING CO., SILVER CREEK, N. Y. 


1064 IN USE 
“IDEAL VINER FEEDERS ARE A PEA 


CANNER’S NECESSITY” 
WRITE FOR CATALOGUE 


FRANK HAMACHEK, Kewaunee, Wis. 
MANUFACTURERS—ESTABLISHED 1880 


THE BROWN, BOGGS CO., LTD., HAMILTON, ONTARIO. 
SOLE AGENTS FOR CANADA. 


THE CAN 
STANDS STILL 


What Some Users Say: 


‘‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘“We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can | 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
Why Not Use Them. 
The Improved Lock and Lap Side Seam for Open Top Double 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, 


A Great Success. 


Patented ane 
Patents Pondiag 
“STEWARD” DOUBLE SEAMER, Re. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
— by making or using cunts cans with 
and lap side seam. 


Rutland, Vt. 


1 
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THE Canning TRADE 


LEONARD SEED COMPANY 


226-228-2830 WEST KINZIE STREET 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 


is of high grade canners stock. 


We are now booking 


orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 


This Concerns Your Business 


Bond Building 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

— you such a certificate? 

Congress enacted a new law relating to trade-mark registra 
, tions on February 20, 1906. 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered, Post ‘ire the went 
into effect law was 
pro’ 

The expense is small. Write for information. 


EDWARD DUVALL, Jr. 


BOXES or BOX SHOOKS 


Buy Direct From The Manufacturers 


H. D. DREYER & CO., Inc. 


ALICEANNA AND SPRING STREETS 
BALTIMORE 


WASHINGTON, D. C. 


LOCK CORNER BOXES 


DEPENDABLE WHOLE TOMATO PULP 


WITH FLAVOR AND COLOR 


Also Tomato Puree and Italian style Paste 


‘Jomato produets Company 


PAOLI, INDIANA. 
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THE Canning TRADE 


THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 


THE FRED H. KNAPP COMPANY 


Baltimore 


Maryland 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


QUERED RUST PROOF CAN... 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used | sand of the most prominent canners in the U. 8. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


~The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK 1S DONE 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U.S.A. 


ie’ 
. 
and Boxing Machines. 
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THE Canning TRADE 
EMPLOYMENT EXCHANGE. 


NOTICE *%O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of THe Canning TRADE, 
stamps’ should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


NOTICE—lIf you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


Position Wanted—As superintendent of canning house; 
am first-class packer of fruits and vegetables; can build fac- 
tory and assemble machinery for regular or sanitary style 
packing and attend to growers’ contracts, etc. For reference, 
etc., address BOX B-144, care The Canning Trade. 


Man with expert mechanical training, well known in all 
sections of the canning industry, is open for position with re- 
liable machinery or supply house. Served for 16 years as Su- 
perintendent of one of the leading canning machinery firms, 
and has traveled the entire territory. Best of references, 
strictly sober, still young. Address, BOX B-133, 

: Care The Canning Trade. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


WANTED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 
and can furnish the best of reference. At liberty now and 
can start on short notice. Address GARTMAN, 612 B. Grand 
River St., Clinton, Mo. 7 


WANTED—Position as chemist and bacteriologist by en- 
ergetic young man now engaged in research work. Experienced. 
Practical. Best references. Address 


“BOX 283, East Lansing, Mich.” 


POSITION WANTED—As superintendent-processor. Sev- 
teen years’ experience packing fruits and vegetables; under- 
stand sanitary and cap-hole cans. Can fit out plant and give 
reference from some of the best packers in the East. For 
particulars address Box B-141, care The Canning Trade. 


Wanted—Position by superintendent-processor; long ex- 
perience, steady, reliable. good manager of help and a master 
of high-grade goods; first-class reference. In addition to pack- 
ing all kinds of fruits and vegetables, I pack a long line of 
sundries, such as baked beans, catsup, syrup, fruit butters, 
preserves, jams, jellies of all kinds, fruit juices, soda fountain 
syrup, etc. Can save enough factory waste to pay my salary. 


Address “BOX B-168,” care The Canning Trade. 


WANTED—By a practical superintendent and processor 
of 20 years’ experience on all lines of fruit and vegetables, in- 
cluding pineapple. sauer kraut, catsup, pork and beans and 
tomato soup, a position. If necessary can build new plant from 
sround up and place all machinery so as to save labor when 
canning. Will take any reasonable offer for the above position 
and can furnish the best of references. Address Box B-140, 
care The Canning Trade. 
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SITUATIONS WANTED—Continued. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
plants and install machinery. Can furnish best of references. 
Address, BOX B-138, 

Care The Canning Trade. 


WANTED—Position by an experienced superintendent 
and processor on Herring Roe; also the packing of fish. Ex- 
perienced in the packing of fruits and vegetables. Can direct 
building of plants and install machinery, and furnish best of 
references. Address “Z. C. DAMERON, Kinsale, Va 


Position Wanted.—A processor having had thirty years’ 
experience in the canning business, and in the employ of one 
firm for the last twenty years, desires to make a change. Can : 
furnish best of references. Address et 

“BOX B-146,” care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and veges 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 

BOX B-138. Care The Canning Trade. 


Wanted.—Position as manager or superintendent of can- 
ning plant. Have had 18 years’ experience packing a full line 
of fruits and vegetables in tin and glass. Can construct or re- 
model plant so as to reduce cost of packing per dozen to a 
minimum. Will make proposition to reliable party that will 
protect from an experiment. Address, 

“RELIABLE,” Care The Canning Trade. 


Wanted—Position as manager or processor for 1915. 
Have had 20 years’ experience in packing tomatoes, sweet po- 
tatoes and all kinds of fruits. Can build and equip canning 
factorv. Strictlv soher Can give good references. Address, 

FRANK SANDERS, 668 Milford Ave., Marysville, Ohio. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crons. etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 

BOX R-157. 
Care The Canning Trade. 


POSITION WANTED—As manager of a cannerv in Bal- 
timore, Md. Thoroughly experienced in canning all lines of 
fruits and vegetables and managing a plant. T am manager 
of a cannery located in the South. hut would like to make a . 
change after March 1, 1915. Am 86 vears old and know the 
packine business from A to Z. My reason for a change is to 
get back to my native State. and would like to commnunfeate 


. with a Raltimore packer with reference to a position. Address 


“Box B-148,”" care The Canning Trade. 


POSITION WANTED—Bv man of several years’ can exne- 
rience. having extensive personal acouaintance with nurchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Southwest. Address 

BOX B-174, care The Canning Trade. 


.WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience ‘in New York State packing general 
line of vegetables. Can give satisfactorv references. Address 

“Box B-161,” care The Canning Trade. 


WANTED.—A man of middle age. zood habits and ex- 
nerienced as sunerintendent. salesman and all around canning 
factorv man. desires to make change for 1916. References 


furnished.. Address Box B-13?,.care The Cansing Trade. 
Situations and Help Wanted Continued on Next Page 
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THE Canning TRADE 


SITUATIONS WANTED—Cont. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 


details. Address 
“BOX B-165,” care The Canning Trade. 


WANTED—Position as processor or operator of Conti- 
nental crimping machine. Can superintend plant and pack 
tomatoes, peaches, pears, sweet potatoes, etc. Am single, 
strictly sober and can give good reference. Will accept posi- 
tion in any State in U. S. A. Address W. M. Beauchamp, 
Hyacinth, Va. 


HELP WANTED. 


Help Wanted—Man to sell Lime and Phosphate, who is 
competent to superintend cannery during active season. Must 
be experienced on peas and corn. Permanent position if quali- 


fied and successful. 
E. T. SULLIVAN, Forestville, N. Y. 


WANTED—A large established factory requires the ser- 
vices of a thoroughly competent superintendent-processor for 
fruits and vegetables. Must be able to operate all machinery 
and handle help. Address, with full particulars, 

BOX “B-162,” care “The Canning Trade.” 


WANTED—An experienced and practical man as super- 
intendent of old established cannery packing Michigan fruit 
and pork and beans. Address 

“Box B-159,” care The Canning Trade. 


WANTED—An experienced Superintending Processor on 
Maine Style Corn, String Beans, Tomatoes and Spinach. Per- 
manent place for man with real ability. Address, with particu- 
lars and reference, THE M. RECORDS SONS’ CO., Forest, Del. 


WANTED—\Thoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


HELP WANTED—Superintendent of a canning factory 
in Baltimore City. A man thoroughly familiar with the fac- 
tory part of the business, the management of help and with 
the adjustment of machinery used about the factory. Applica- 
tions will be held strictly confidential. Address, stating ex- 
—_ and references. Box B-164, care of The Canning 

ade. 


Help Wanted.—A large, old, established cannery requires 
the services of a processor for general line. State age, experi- 
ence, and packers with whom you have associated. Address 

BOX B-145, care The Canning Trade. 


WANTED—Expert superintendent Corn, String Beans, 
Beets, Peas, Spinach. Applicant must state fully qualifica- 
tions, experience, employer, references. Address 

. “BOX B-156,” Care The Canning Trade. 


WANTED—To get in correspondence with an experienced 
chef who can make Condensed Tomato Soup. Quality must 
equal any on the market. Address Box B-166, care The Can- 
ning Trade. 


Help Wanted.—Practical man of good education who is 
thoroughly versed in the canning of the general line of fruits, 
vegetables and oysters, to act as superintendent of a canning 
establishment. This is an excellent opportunity for a compe- 
tent man acquiring the executive ability necessary to fill the 
position. Address, BOX B-147, Care The Canning Trade. 


Wanted—tThoroughly competent foreman for condensary 
in the East. Must have experience in the packing of canned 
milk, sweetened and unsweetened, and able to furnish satis- 
factory reference as to ability to do so. Reply, stating fully 
reference and experience to 

CONDENSARY, care The Canning Trade. 


WANTED —Strictly high grade cook, one who understands 
the manufacture of Catsup and Chili Sauce. If any experience 
in the manufacture of Beans and Pork and Apple Butter, state 
same. State salary expected.and with whom connected. Ap- 
plications strictly confidential. Address Box B-170, care The 
Canning Trade. 


LEWIS STRING BEAN 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive amd shaft drive fer vibrating 
feeding hopper and screen. Knives held down by allo 
sticks, stones, nails or any fore substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed autematically into 
ets of drum, carried to the knives, cut and dumped ente the vibrat- 
screen, takiug eut the short pieces that may come from cutting close 
to the end ef bean. Capacity about 20,00e two cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by BR. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14,1901. Machines using this principal are infringing 
BEWARE. 

Alse Manufacture Small Pewer Can Tester and Pineapple Peeling Machines. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted. 


For Sale,—One 250, four 225, one 100, two 60, one 35 and. 


one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


For Sale—Three Thomas Sanitary Peeling Tables; 
used three seasons ; fair condition; belts badly worn. Also 
cross conveyor Thomas equipment, 35 feet long. Also 
one Ayars four-cylinder Corn Cooker-Filler, and four 
Morrall Corn Cutters; all in good condition. Address 

VINELAND CANNING CO., LTD., 
Vineland Station, Ont., Can. 


FOR SALE—The Handy Manufacturing Co., Holliday 
and Baltimore Sts., Baltimore, is now prepared to make imme- 
diate shipment of their well-known HANDY Capping Ma- 
chines. Testimonials and complete booklet on request. One 
capper takes all size cans, all shapes and all size cap openings. 
Guaranteed to give satisfaction; price, $75 complete. 


For Sale— 

Five 40x72 Open Process Kettles, no crates. 

Three West 40x72 closed Process Kettles, complete 
with steam guage, thermometer, valves, etc. 

Two Sprague-West 40x72 closed Process Kettles, 
complete as above. 

The five closed Kettles will be furnished with three 
new crates each. 

CENTRAL LAKE CANNING CO., 
Central Lake, Mich. 


FOR SALE— 

3 Large tin-coated copper coils, new. 

3 20 H. P. upright throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 
new. 

3 20 H. P. Horizontal throttling steam engines, made by 
Troy Foundry & Engine Co. Troy, N. Y.; good as 
new. 


2 15 H. P. Horizontal throttling steam engines; made by | 


Troy Foundry & Engine Co. Troy, N. 

new. 
Huntley pea washer. 
Huntley gravity pea grader, small size. 
Hawkins capper. 
Colbert Sanitary Tomato Filler. 

The above machinery will be sold at low prices and guar- 

anteed as represented. Address. 


WINTERS & PROPHET CANNING CO., Mt. Morris, N. Y. 


Y.; good as 


For Sale—1 Peerless Steam Hoist. 
1 Harris Hoist, car, cables and 80 ft. of 
track. 

6 Open Kettles, 37x39. 

19 Process Single Bale Crates, 20x39. 

F. P. Gas Machine. 
The above is in good condition. 

Address THE MUSSELMAN CANG. CO., 
Biglersville, Pa. 


For Sale—One Hawkins Capper complete; has been 
Tecently equipped with Universal Wiper and Acider; 
Same is in good running order. Address 


CENTRAL LAKE CANG. CO., 
Central Lake, Mich, 


Wanted—210 H. P. Horizontal Boiler; state make 
and condition. Address 


“BOX A-169,” care The Canning Trade. 


Wanted—One Bean Grader, in Al condition; state 
size and lowest cash price for immediate acceptance. Also 
a No. 2 Labeler. Address 


“BOX A-171,” care The Canning Trade. 


Wanted—Labeling Machine, second hand, to work 
by hand or foot, for quarts, pints, half pints and 4 oz. 
grape juice bottles. Address 


THE MARLBORO PURE FRUIT JUICE CoO., 
Milton, N. Y. 


’ Cans For Sale. 


For Sale—About 600 Cases, Caps and M. T. Cases, 
No. 3 Peach Hole Cans. No reasonable offer will be re- 
fused, as I will not operate this season. These cans will 
be supplied with S. H. caps. Address 


D. W. MARSTON, Toano, Va. 


Seed Peas For Sale. 


For Sale—Surplus Stock of Pea Seed: | 

560 bu. Admirals, 

560 bu. Horsfords ; 
also 22 barrels Early Crosby Corn Seed on the ear. All 
of first quality, grown by the Everett B. Clark Seed Co. 
Will sell at a sacrifice. 

ONEIDA COMMUNITY, LTD., 
Kenwood, N. Y. 


Factories For Sale. 


For Sale——Our canning plant, complete, in good 
running order, on railroad, 75 H. P. Boiler, 15 H. P. En- 
gine, and all machinery complete for canning tomatoes, 
corn and pumpkin, with good wareroom. Main building 
120 ft. long. Cost $11,000. We offer this for quick sale 
for $4,500. Now securing acreage for season I9I5. 


Address “Willshire Packing Co., Willshire, O.” 


For Sale—An up-to-date Cannery, located in the cen- 
ter of a fruit-growing district, on the main lines of three 
railroads in Southern California. Address 

“BOX 187,” Redlands, Cal. 


For Lease. 


For Lease—On very reasonable terms to get business 
started, a Citrus by-products factory, with all the latest 
machinery, located at Redlands, Cal., where supplies of 
oranges, lemons and grapefruit can be secured at nominal 
cost. Fine opportunity to get started in this line. Ad- 
dress “BOX 187,” Redlands, Cal, 
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CANNERS’ READY REMINDER OF 


MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 
American Compressor & Pump Co 


itimore. 
Max Co., Mt. Vernon, N. Y. 
J. 8. Hall Mtg. Co. Baltimore. 

Sprague Canning Machin ery Ce-, Chicago. 


Books on . Preserving, Etc. 

“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning gL Hy Balti- 
mo 
How to Bu; d Sell Canned Foods, $2.00. 

Address The Cat Canning Trade, 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York iy. 
Sprague Canning Machinery Co.. Chicago. 
Vilter Mfg. Co., Milwaukee, Wis. 


Bottle Labeling Machines. 
Edw. Ermold Co., New York City. 


Boxes and Box Shooks. 


Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Co., Waukesha, Wis. 
oy & Gilbert Co., Indianapolis, Ind. 
rokerage Co., Chi cago. 


Cans and Solder Hemmed Caps. 
Co., New York, Baltimore, 


Chica n Francisco. 
Atlantic ¢ Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
Continental Can Co., Syracuse, Chicago, Bal- 

more. 

Johnson-Morse Can Co.. Wheeling, W. Va. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 


Can Making Machinery, Dies, Presses & Tools. 

Sprazue Canning Mach. Co.. Chicago 
(Crimpers, Testers. Seamers, etc.) 

Ayars Machine Co.. Salem, N. J. 
B. W. Bliss Co., Brooklyn, N. Y. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Bal timore. 
Stevenson & Co., Baltimore. 
L. & J. Steward, Rattend, Vt. 

Torris, wold & Chicago, Ill. 


Canners’ Supplies. 
Ayars Machine Co.. Salem, N. J. 
Brown-Boggs Co., Hamilton, Ont. 
E. J. Judge, San Francisco. 
A. E Robins & Co., Baltimore 
Sinclair Rott Baltimore. 
Sprague Canning Machinery Sa Chicago. 
Henry R. Stickney, Portlan 


Can Righting Machine, 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 

Sprague Canning Machinery Co.. Chicago. 
Can Washing Machine. 

Morral Bros., Morral, Ohio. 


Capping Machines, Power and Hand. 
Ayars Machine Co.. Salem, N. J. 
Handy Capper Mfg Co.. Baltimore. 
Max Ams Machine Co.. Mt. Verno' 
A. K. & Co., Baltimore 
L. & J. A. Steward, Rutland, Vt. 
Sprague ‘Gane Machinery Co.. Chicago. 


Capping Steels, 
Geo. E. Lockwood Co., 
Handy Ca r Mfg. Co.. timore. - 
Max Ams Machine Co.. Mt. 
Edw. Renneburg & Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. Md. 
Sinclair Scott Co., Faltimore, Md. 
Slaysman & Co., "Balt 
Sprague Canning Machinery Co.. Chicago. 
Stevenson & Co., Baltimore. 
H. R. Portland, Maine. 
Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co. Baltimore, Md. 
Sprague Canning "Machinery Co.. 
Chain Adjusters. 
Frank Hamachek, Kewaunee, Wis. 
Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Y. 


Chicago. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
orral Morral, oO. 
A. K. Robins & Co., Baltimore, Md. 
Spragu Cannin Machinery Co.. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y 
Invincible Grain Cleaner 

Silver Creek, N. ¥ 
Fred H Knapp, Westminster, Md. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. ¥ 


Copper Coils, Kettles, Etc. 
ae Copper & Brass Works, Hamil- 
n, O. 


and Machines. 
K. Robins & Co., Baltimore, Md. 
herr Co., Baltimore, Md. 
ue Canning Machinery Co.. Chicago. 
. Zastrow, Baltimore. 


Crates (Iron Process)’ 
Bros., Morral, O. 
Renneburg & Sons, Baltim 
Spra ue Machinery Co, Chicago. 
Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, Bc. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Bollers, Fittings, etc. 
EB. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Colbert Canning Machinery Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago. 


Filling Machines—All 


Ayars Machine Co.. Salem, N. J. 

Colbert Cang. Mchy. Baltimore. 

A. K Robins & Baltimore, Md. 

Huntley Mfg. Co., Silver Creek, N. Y. 

— Scott Co., Baltimore, — 

Canning "Machinery Co. Chicage. 
R. Stickney, Portland, Me. 


Fiox. 
Grasselli Chemical Co., oO. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
J. 8. Hull Mfg. Co., Baltimore. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Insurance. 
Canners’ Exchan Chi 
( g B. Warner, Manager.) 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Sonties Copper & Brass Works, Hamil- 
on, 

Geo. E. Lockwood Co.. Philadelphia. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore =. 
Sinclair Scott Co., Baltimore, M 

Geo. W. Zastrow, timore. 


Labels, 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 
U. 8. Printing & Litho. Co., Baltimore, Md. 


Labelling Machines. 
Brown-Boggs Co., Hamilton, Ont. 


Edw. Ermold Co., City. 
Fred H. Md. 
Morral Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 
Lacqueri hines. 
Bros. Blaine, Wash. 


Nalfling Machine. 
E. J. Judge, San Francisco, Cal. 


Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
epre ue Canning Machinery Co.. Chicago 
Zastrow, Baltimore. 


Paring, Mach Scott "Baltimore, Md. 


Paste, 
Fred H. Knapp Co., Westm 
EB. J. Judge, "hen 


Patent Attorneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 
‘Wm. N. Moore, Washington, D. C. 


Pea Separators or 
Brown-Boggs Hamilton, Oat. 
Huntley Mfg. Co. Creek, N. Y. 
Invineible Grain Cleaner Co., 
Silver Creek, N. Y. 
Renneburg & Co. Baltimore. 
K. Robins Co., Ba ithmore, Mad. 
Scott Co., Baltimore, M 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 
Frank Hamachek, Kewaunee, Wis, 
I, N. White, Mt. Morris, » 


Pea Viners. 
J. H. Empsom, Longmont, Colo. 


Peeling Tables—Tomat 
Ayars Machine Co.. Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y 


J. ioe Middleport N. 
The John R Mitchell £93 Baltimore. 
Sinclair Scott Co., more. 
Stevenson & Co., 
Geo. W. Zastrow, Baltimore. 


Pup Machines. 
wn-Boggs Co., Hamilton, Ont. 
Binclatr Co.. Baltimore. 


Pune kins, 
K  Robias & Co. Baltimore, Ma. 


Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New York City. 


can Can York, Baltimore, 
San Fra 
Can Co, “syracuse, Chicago, Bal- 


sanitary Tadianapotis, Bridgeton.) 
Southern Can Co, oe. 7 


Iti 
A. Steward, Vt. 


itary Can Making Machinery. 
B. W. Bliss Co., N. Y. 
B. J. San Francisco. 
Max Ams Machine Co., Mt. Mes oa N. Y. 
L. & J. A. Steward, Qutlana 4, 
Torris, Wold & Co., Ch icago. 


Seeds. 
J. Bolgiano, Baltimore 
A. J. Brown Seed Co Grand Rapids Mich. 
D. Bris stol, 
Leonard Seed Chicago, I. 
Livingston Seed ., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
can Bros., Alpena, Mich. 


Screens. 
Sierantiey Silver Creek, N. Y. 


Sinclair Scott Baltimore. 

Sprague Canning Machinery Co.. Chicago. 
Scalders, Tomato, etc. 

Ayars Machine Co.. Salem, N. J. 

orral Bros., Morral, O. 
aoe, Renneburg & Sons Co., Baltimore. 
K. Robins Co., Baltimo ore, Md. 

aR, Canning Machinery Co.. Chicago. 
Solder Cap Hemming Machines. 

B. W. Bliss Co., N. Y¥. 

icago. 


BE. N. ¥. 

Huntley Mfg. Co.. Creek. N. ¥ 

Invincible Grain Cleaner Co., Silver Creek. 

B. J. Judge, San Francisco. 

Rca Canning Machinery Co.. Chicago. 

Colbert Canning Machinery Co. Buffalo, N. Y. 
Tin Plate, 

Washington Tin Plate Co.. Washington, Pa. 
Thermometers 

Hohmann & Maurer Mfg. Co. Rochester, N. Y 


Tin Scarp Bought 
Vulcum Detinning Co., Seawarren, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., 
Sprague Cannin 
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THE Canning TRADE 


BOYLE CAN COMPANY 


OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. 505 Md. Trust Bldg. 
BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 

Your friends, 


BOYLE CAN COMPANY. 


THE STICKNEY FILLER 


FOR HEAVY SWEETENED CONDENSED MILK \\ 


Price - $500.00 


Used for the past 
ten years by the 
largest concerns. 


Simple in constru- 
tion and easy to 


set up, operate 
and clean. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-lnsurance Bureau 
BALANCE SHEET as at December 3ist, 1914 


CASH ASSETS 
Uneollected Expense and Guarantee Fund Deposits 


385,786.27 
29,231.97 
5,183. 66 


LIABILITIES 
Losses Incurred and Unpaid (Estimated)............... By 200.00 
Expense and Guarantee Fund Deposit 

Total Reserves and Surplus................. 8 419,080.45 


CONTINGENT ASSET 


The Exchange has at this date. a judgment. rendered by the Cireuit Court 
of Michigan. against the Receivers of the Pere Marquette Railroad under date 
of October 22, 1913. amounting to $29,880 52, and in connection therewith has also 
a claim on account of salvage amounting to $935.45. The expenses incurred 
to December 31, 1914. in connection with this suit amount to $5,183.66 and are 
included in the Accounts Receivable in the foregoing balance sheet. 


Total Reserves and $ 419,080.45 
Net Contingent Subscribers’ Liability on Policies 


Total Amount of Policies in Force % 21,970,721.16 
Chicago, January 9.1915. We have audited the accounts of the 
Canners’ Exchange Subscribers at Warner [nter-Insurance Bureau, 
Chicago, Illinois, for the year ended December 31, 1914, and we 
hereby certify that, in our opinion, the foregoing statement reflects 

its true financial position as at that date. 

MARWICK, MITCHELL, PEAT & CoO. 
Chartered Accountants. 


LANSING B. WARNER, INC., Attorney, 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman, San Pedro, Cal. 
WM. R. ROACH, Hart, Michigan 
L. A. SEARS, Chillicothe, Ohio 


111 W. Monroe St, CHICAGO 


GEO. G. BAILEY, Treasurer, Rome, New York 
T. HERBERT SHRIVER, Westminster, Md. 
LANSING B. WARNER, Secretary, Chicago, Ill. 
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BALTIMORE CANONSBURG SYRACUSE CHICAGO 


4 Large up-to-date Open Top or 
“Sanitary” Can factories. 


The most modern splendidly 
equipped machine shop for the 
manufacture of our own “Con- 
tinental Closing Machines”. 


These are our facilities. Can any 
other can maker equal them ? 


Continental Cans and Continental 
Closing Machines. Ask the 
canner who uses them. 


CONTINENTAL CAN CO. 


. 


